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Increased Output 


INCE last season we have opened four 
new factories for making Packers’ Cans. 


an Francisco, Cal. Savannah,Ga. New Orleans, La. New Castle, Pa. 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


Prompt and Complete Service 
We are now booking orders for the 1908 season. 


“AMERICAN?” Cans are the best “AMERICAN” Prices and Terms lead the trade 


imerican Can Company 


bw York Baltimore Chicago San Francisco 








THIS PAGE DEVOTED TO MEMBERS OF 

















SELON 
National Canned Goods and ao Dried Fruit Brokers’ Ase’, 
Koc TS 





SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


W. H. NICHOLLS & CO. 


Canned Goods 
on CAGO 
eNO grtg 


33-35 River St. CHICAGO | Liberal Advances on Consignments. 
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J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
: Pacific Coast 
Products 
42 River St., CHICAGO 


OFFICES: 


OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


AST aarti 
came Personally Cover all Jobbers in Nebraska and Minnesota. 
| 
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| T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 


SAM BAER & CO. 


Brokerage ant Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 














CHICAGO | 


EMERSON #@ HALL 
CANNED GOODS | WILLIAM DUGDALE 
DRIED FRUITS | CANNED GOODS COMMISSION 


| 


——$—$—<—— 


LOUIS M. PARK COMPANY 


Established 1896 
Canned Goods 
jd Brokers 


Note.— We cover all jobbing points t to 
these cities. No betier equipped brokerage A 
in the west. 


OFFICES 
Minneapolis 


AND CANNERS’ SUPPLIES 
301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 


BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRieD Fruits, 
SALMON, CALIFORNIA PrRopucts 


806 Spruce STt., ST. LOUIS, MO, 








G. M. AHRONS GO., LTD. 


NEW ORLEANS 
[ppenestes GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 


E. C. SHRINER 6 CO. | 


Manafactarers’ Agents and Brokers in 


Canned Goods and vans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS | 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 


"J. L FLANNERY, JR. 
Inter-State Brokerage Co., Okiahoma City, O. B R O K E R 


Inter-State Brokerage Co., So. McAlester, I. Ly | 42 RIVER ST. - CHICAGO 
We travel men. DALLAS, TEX. | 








WALTER A. FROST & CO, 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicite< 
5 WABASH AVE @ CE3¢6AGO 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
: LOUISVILLE, KY. 








PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M0. 
ST. JOSEPH, MO. OMAHA, NEB. 

WICHITA, 


Cover All Jobbing Centers Adjacent to Above 
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Canned Goods Brokers and Commission Houses 











- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER ¢ MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


—_—_—— 





Our Specialties 
CORN & TOMATOES 


J, H. MARTIN & 60. |" 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





J. NELSON H. F. DONLEY 


—_————__—__— 


NELSON & DONLEY 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 


SLAYSMAN & CO., 


BR Machine shown above is r Lote af lngroeed Lect Soom. Buty, Forming Machia 3 nih Site Seam Solderi 
es 


50,000 pore Rew bodie: 


Factory : ee ot Bee ioe, 
Oftice and Salesroom: 200 West Falis Avenue. 


ine Devinn, . This Machine suns fro of all jams 
and Discounts. 


BALTIMORE, MD. 
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COTTINGHAM 


SELLS. — 


CANNING MACHINERY °F ALL KINDS 





INCLUDING THE CELEBR -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 














Brower’s Gravity 


CAN RIGHTER 


NO BELTS 





7 NO GEARS 
! : NO POWER 


Easily Installed. The 
Most Simple, Posi- 
tive and Durable, 
Furnished Complete 
with Can Runways. 
as shown in cut, 











Price, $50.00 
GUARANTEED 


Separate Machine 
a) required for each 


‘a size can. 
Sprague Canning Machinery Co. 














| DANIEL G. TRENCH & CO., Gen. Agts., 5 Wabash Ave., CHICAGO 























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





enn iieninatielins wad ante w natn tl 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CcCHICAGO™~ 
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THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 


7~—_ 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET :: 




















THE IMPROVED 


Mw. and B. eens Filler 





For 2 Ib., 3 Ib, 
and 10 Ib. work 


Price, 






We marufscture a iull line ef Tomato Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Go. 


DANIEL G. TRENCH & Co. 


5 WABASH AVE., CHICAGO 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 

















Tomato Canning Machinery 





THE TRIUMPH SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 
Send for Circulars. . 
SPRAGUE CANNING MACHINERY. CO. 


DANIEL G. TRENCH & CO., General Agents, 
CHICAGO 3 5 ILLINOIS 
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ts Anchor Brand Soldering Flux 


we Because it is the Best 
Non-Acid Non-Acid 


No .Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your. supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 
































Menufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON.-ACID FLUX Main Office, 4134 S. Halsted Street 


WRITE for PRIGES and INFORMATION 
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Conveyors Recutters 
Huskers Mixers 
Cutters Fillers 
Silkers Retorts 





The Latest Improved ‘* MODEL M’ + SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Ce: 


DANIEL G. TRENCH 6& CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 






























Condensed 





HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES: { In barrels of about 240 lbs. ~- - 6c per Ib. 

————— | In 50 and 100 Ib. packages - - Sc per lb. 


~ Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, =) 37¢ per gallon 









THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK’ 
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Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 
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Chisholm-Scrott Company 
Bea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 


mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. 
the bonds we have ever seen entirely protect the cus 
tomer. 

attorney. 


None of 


Have your bonds inspected by a competez4 


Yours respectfully, 
CHISHOLM-SCOTT CO. 








Fully Guaranteed, 








the A Uto ~ 
Lipper 


§ Attaches to the Chicago & Hawkias 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 23¢ and 3 Ib. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 








Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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FOR 


Packer’s Cans 











POPE 


“Clean & Bright” 
PLATES 




















Pope Tin Plate Co. 


PITTSBURG, PA. 
































THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 





By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used bythe Author and Prominent Packers 
In offering to the canning trade this work we do so in the 

. belief that it isa lete and comprehensive 
text book on the art of canning. 
PRICE $65.00 DRAFT WITH ORDER 





FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 




















Patents «« Trade-Marks 


Food and Drugs Act Opinions 








2 2 
JOSEPH M. BOWYER 


Attorney at Law and 1110 F. STAFET, H.W. 
Solicitor of Patents. : WASHINGTON, 0. C. 








WASH AND STERILIZE. 
YOUR GANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and Steritize 


By using this machine you insure every 
can being thoroughly washed and sterij- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 


Its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust'and particles of trash, etc.; that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing hatsoduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MAGHINERY CO. 


DANIEL 6. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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ower Transuaitéind 
Elevating ... Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 




















NEW BUCKLIN 
PEA FILLER AND BRINER 











MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY6AND”" AUTOMOBILE | 











THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
————— FY BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one fank 4 another and varying 
treatment of the peas in each tank—This i rtant—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath, treatment. 

Remember the blanching is the most important operation in the 

entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~» DANIEL G. TRENCH @G CO., General Agents 
. CHICAGO, ILL. 
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Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 


BALTIMORB, Mp., April 10, 1908, 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the —— guaranteed. 

The Ribbon Solder outfit “fills the bill” equal} 
well, so that we are able to ) - a a a smooth Po | 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

THE JOHN BoyLp Company, 
Charles J. Brooks, President. 


We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, ete. Everything 

' for Can Makers. 


n ; Manufactured and for sale by 
x. 
«4 TORRIS WOLD & CO. 
‘ 58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes ¢& Co., 
4 Liberty Square, Boston, Mass. 


























Latehtord’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 


THIS MACHINE. IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY 398.200. °Giidteo 
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APPLIED PROVERBS 
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“There is no rose without a thorn” 


The commercial application of this is that the rosy 
side of business is always. interspersed with thorny 
troubles and disappointments; but it is these disagree- 
able things which stimulate our activity and enable us 
to overcome them and see the rosy side of affairs. 

The difficulty of procuring just the right sort of 
labels is a thorn which often sticks the canner. The 
best way of avoiding this trouble is to turn the entire 


matter over. to— 


Ghe United States Printing C 


CINCINNATI, OHIO 
BROOKLYN, N. Y. 
MONTCLAIR, N. J. 


SALES OFFICES 
IN ALL LARGE CITIES 
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Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 








Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
S Wabash Avenue, Chicago; 
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CANNERS 


should bear in mind that we can furnish any 
kind of container which may be required in 
their work— : 


ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top — Coke Tin 


Extra-Coated Tin Enameled Inside Cans 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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ISHED EVERY THURGDAY BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...... cess ceceecee eres ee. 883.00 
EI, CRO POOF. os iveds conkstoncsehpccsdsssanesosvpasebeconapiass 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doina business. 


ADVERTISING. 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 








CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
asno attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of evrrespondents, but all interested are cordially 
{avited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








The canners are showing that they, too, can stand 
pat on futures. 

The demand for more uniformity as regards the fill, 
etc., of tomatoes is being made in louder tones. 
1K * 

Further development of unfavorable crop conditions 
would cause the tomato and corn markets to make 
a noise like a boom. : 

x * * 

The market on small fruits is strong and. the ten- 
dency toward higher prices. Berry crops have been 
generally disappointing this year. * 

1K ok K 


Buyers who are continually trying to beat the 
packer down on price, whether the quality is above 
reproach or not, are being pretty frequently reminded 
that, notwithstanding that they prate much about the 
packing of better quality canned goods, their selfish 
policy is one of the chief causes for the production 





of so much low-grade stuff. Packers are not going 

to put quality into their product, when it means in- 

creasing the cost, unless they receive proper en- 

couragement. Jobbers must be made to realize this. 
*x* * * 


The signs all point to a small pack of corn this 
season—smaller even than last year. The acreage 
shows a decrease, and discouraging crop reports con- 
tinue to be received. Looks like there might be a 
stinging in store for buyers who neglect futures. 

x « * 
' The statistical position of corn is the strongest in 
several years and will be stronger by the spring of 
1909. The certainty of a pack this year considerably 
smaller than the average consumption of the last three 
years unquestionably means scarcity before another 
pack can be made. 

. ls 

Interested people are beginning to discuss the ad- 
vertising of canned goods to increase their general 
consumption. This is a good sign. First they merely 
thought about it, to themselves; now they’re talking 
out loud about it. Next thing we know there’ll be 
an increase in the number of packer-advertisers, and 
their efforts will show, too. There will always be 
individual advertisers among the packers of canned 
goods—but some day canned fruits and vegetables 
canned goods in general, will be advertised nationally. 
This is the suggestion made by Thomas Martindale 
in his excellent article in THE CANNER. It is the 
suggestion which has been made by others: Co- 
operative advertising of the products of the packers 
was one of the chief underlying ideas considered in 
connection with the formation of a National Canners’ 
Association when the organization was talked of at 
the Columbus convention ‘several years ago, to be 
carried into execution as proposed by Mr. Martin- 
dale, who suggests that the cost of national publicity 
be met out of a fund contributed by the canners, each 
to pay a fraction of one per cent of the value of his 
pack. If each canner would contribute Dut one- 
fourth of one per cent of the value of his output a 
magnificent fund would be created. The value of last 
year’s output of only three articles, tomatoes, corn 
and peas, approximated $40,000,000. One-fourth of 
one per cent of that would give us $100,000 to be 
expended for advertising the wholesomeness, the 
cleanliness, the nutritiousness of canned goods. One- 
fourth of one per cent of the value of the other fruits 
and vegetables packed would swell the fund tremend- 
ously, giving us altogether a campaign fund which, 
properly handled by competent advertising experts, 
would very perceptibly increase the consumption of 
canned goods in general. 
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Continental Can Company 









DIRECTORS: Factories: 
T. G. CRANWELL, Pres’t. CHICAGO 
A. W. NORTON, Vice-Pres’t. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 

B. H. LARKIN. 







C. A. SUYDAM, Sales Agent 
























TO THE CANNING TRADE: 


During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the. best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that shill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. j 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the paching 
season, good goods .and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 





will prove to you that we can serve you better and 
give you better goods than you can secure else- 





where. 





Wishing you a most prosperous pacKing season, 
we remain, 





Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Unsound Views. 


OW a retail grocery journal could hold such 
views on the canned goods dating question as 
were recently expressed by the Omaha 
“Trade Exhibit,” when the damaging effect 

of a dating law on the interesis of its readers is so 
very apparent, is really incomprehensible. The “Trade 
Exhibit” said: 

At the National convention of retail grocers recently held 
jn Boston, one of the most important resolutions adopted was 
introduced by Delegate Coningham, of Nebraska. It asks 
Congress to pass a law requiring the date of packing to be 
placed on all packages of food products offered for sale. 
These food products are all high enough to entitle the con- 
sumer to the best and most wholesome the market affords. 
As it is now, there is nothing on a package to show whether 
the contents were packed one month or ten years ago. The 
result is that any old stuff can be worked off on the consumer 
and the grocer be perfectly ignorant. This is a matter that 
should go before Congress and a law passed at the earliest 
possible date, giving protection alike to the grocer and the 


customer. The same law should apply to canned goods of 
every kind and class. 

These views are not only thoroughly unsound, but 
the National Retail Grocers’ Association, instead of 
adopting a resolution favoring the dating proposition, 
declared itself in emphatic terms as opposed to that 
idea. Its expression in reference to stamping canned 
goods labels with the date of packing stated that “such 
measures are deemed by us to be neither necessary nor 
reasonable, nor just;” also that “the members of this 
association are opposed to the enactment of all State 
and Federal legislation that shall require the declara- 
tion on the label of food products of any kind of the 
date when such articles were packed or prepared.” 

This, certainly, is clear enough for the understand- 
ing of anybody and everybody. But it is much more 
easily understood how a grocers’ paper might be mis- 
taken as to the adoption of a certain resolution than 
how it could go so far wrong on a point so obvious. 


Our Unimportance. 


South America, showed in the report printed 
in THE CANNER recently the unimportant 
position of the United States among the half 
dozen or so countries exporting canned vegetables to 
Paraguay. His report on that country’s purchases 
of canned and preserved foods clearly showed that 
the greatest food-canning country in the world oc- 
cupies the bottom place in a list comprising Germany, 
Spain, Italy, France and England, named in about 
the order of their importance rated according to the 
quantities of canned goods sold to Paraguay. 
Germany, France, Spain, Italy and England are 
exporting very sizable orders of canned vegetables 
to buyers in Paraguay, yet the United States, which 
packs more of the staple canned vegetables, to say 
nothing of our enormous annual output of fancy 


Cs, NORTON, at Asuncion, Paraguay, 


goods, than all European countries combined, finds an 
outlet for almost none of its products in this line 
outside of our own borders, even though there are 
times when the surplus here at home is a trouble- 
some proposition that weighs down values in our do- 
mestic markets. We don’t always have a surplus 
available for exportation, but when we do a foreign 
outlet, if of considerable magnitude, would be well 
worth having. 

There are two chief reasons why a large export 
business in American canned vegetables and fruits, 
excepting the shipments of California products to 
England and a few other countries, hasn’t been 
worked up. First is that ocean rates are less favor- 
able than from Europe, while the second is the fact 
that canners and jobbers here have not given any 
great amount of serious attention to other than the 
domestic market. 








FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTRABLE. 

The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to Joseph M. Bowyer, 
patent and trade-mark lawyer, 1110 F. Street, N. W., 
Washington, D. C.: 

Serial No. 17,281—The words: Royal Blue Brand. Design: 
A bear’s head and a shield. Owner: Bear Grocery Company, 
Wheeling, W. Va. Used on canned fruits and vegetables. 

Serial No. 28,369—Design: Four letters B in a monogram. 
Owner: John Blaul’s Sons Company, Burlington, Iowa. Used 
on dried fruits, canned fruits, canned vegetables. 

Serial No. 31,793—The word: Quaker. Design: A: picture 


of a Quaker. Owner: Griffith-Durney Company, San Fran- 
cisco, Cal. Used on canned salmon. 

Serial No. 33,181—Design: A Japanese lantern upon which 
are the words Tea Garden. Owner: Pacific Coast Syrup Com- 
pany, San Francisco, Cal. Used on preserves and jellies. 

Serial No. 33,827—The words: Royal Searlet. Design: A 
piece of ribbon. Owner: R. C. Williams & Co., New York, 
N. Y. Used on canned and dried fruit and vegetables. 

Serial No. 34,374—The words: Pin Money. Owner: E. G. 
Kidd, Richmond, Va. Used on pickles. 

Serial No. 34,466—The word: Shamrock. Design: A sham- 
rock. Owner: The Coffeyville Mercantile Company, Coffee- 
ville, Kan. Used on canned fruits and canned vegetables, 
roasted coffees, flavoring extracts, wheat flour, pancake flour, 
spices, canned syrup, teas and vinegar. 





CANNER Want Ads—everybody reads ’em. 























SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sure and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, CHICAGO | 
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The pea prospect is pretty well spotted. In fact, it is now 
up to three States to decide whether the 1908 pea pack is 
to be a short or a long one. Sections of the country in which 
pea-packing has ended or is virtually over came out on the 
short side.. Baltimore and the country roundabout packed, 
according to a number of estimates, about half of what was 
expected, and Indiana’s pack is estimated at anywhere from 
60 to 75 per cent of expectations, while a full pack in all 
probability would not have been materially larger or smaller 
than Indiana’s 1907 production. Conditions in Michigan 
have keen reported as being very bad, so Michigan will fall 
short of the early outlook for that State, which is one of 
the three referred to at the opening of this paragraph. The 
other two are Wisconsin and New York, and it should be 
noted that they are, in the order named, the heaviest pea- 
packing States. Whether they too will fall. short of last 
year’s record of 1,773,599 cases for the former and 1,659,944 
for the latter is problematical, especially New York. Re- 
lief has come to portions of Wisconsin suffering from want 
of rain, and some late advices to THE CANNER indicate that 
the peas look fine; yet there are a good many complaints 
heard of very poor yields. 

It is evident that conditions in Wisconsin vary consider- 
ably, as in some localities the prospect is very good, while 
in others indications are for a shortage. For instance, we 
received this week an advice from northern Wisconsin that 
the pea pack there will not be over 75 or 80 per cent of what 
it was in 1907. 

As an indication of the extent of the pea shortage in Indi- 
ana, a packer in that State operating factories in two locali- 
ties advised THE CANNER that the decrease in his pack at one 
point this year as compared with 1907 from the same acreage 
amounts to exactly 38,702 cases, or about 35 per cent. At 
his other factory one-third of his acreage consists of late 
peas, on which he is just about winding up, and concerning 
which he states that the shortage will be in the same pro- 
portion. 

Unfavorable Reports on Tomatoes and Corn. 

Tomato plants are reported as looking ‘‘slim’’ all over 
Indiana. The scarcity of plants is going to cut a figure this 
season; it is too late now to reset, and the soil is in no con- 
dition for replanting; the pack will be made from the acre- 
age now out. In some places in Indiana where the dry spell 
has been broken by an occasional shower corn is apparently 
improving, while in others the cutworms are doing a great 
deal of damage to corn. We call attention to the large num- 
ber of unfavorable tomato reports in THE CANNER’S crop 
reports this week. There is a preponderance of discourag- 
ing advices and from widely scattered points. The corn re- 
ports are also unfavorable in the majority of cases. It is 
seen that the acreage is materially less than last year. 

Hot and Dry in Maryland. 

The hot, dry weather in the section tributary to Balti- 
more is causing damage to the corn and tomato crops, and 
the market there for the former shows a tendency to advance 
all along through the different grades, spots and futures, on 
which most of the Maryland packers will withdraw their 
offerings unless rain comes soon to relieve the situation. 
Packer after packer in Maryland is withdrawing quotations 
on future tomatoes, as many of the patches planted are not, 
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as shown by reports to THE CANNER, looking at all well, as 
the plants need rain to enable them to get a good start after 
being set out. Tomatoes for canning should all be out in 
that part of the country by June 10 to 15, but some of the 
growers had not, up until Saturday last, finished planting 
so in view of the drouth the chances are considered against 
these growers getting a crop before frost. 

Tomatoes.—The market is very strong on both old and 
future tomatoes. The fact of the matter is that packers are 
getting very nearly sold up on spots. This is the condition 
in general. In Indiana the clean-up is close already. There 
is an extremely small quantity of unsold stock in that State 
hence very few offerings of Indiana packing are being made. 
80 to 821% cents per doz., factory, is the market. Some 
eastern tomatoes, we understand, were sold here this week 
at 82% cents delivered. Future Indiana goods are quoted 
at 82% cents f. 0. b. The jobbers want them at 80 cents, but 
they are generally held higher than that and only a stray lot 
here and there can possibly be bought at that figure. The 
searcity of Indiana and Maryland spots has resulted in some 
business here on Virginia packing on the basis of 75 cents 
delivered Chicago. The tomato market in Baltimore is 
stronger. There is some business on old packing and futures, 
and the feeling of packers is much firmer. No. 3 tomatoes 
weré quoted in our last advices from Baltimore at 75 to 77% 
cents f. 0. b. More business in spot. tomatoes is reported do- 
ing in the New York market, the purchases being in small 
lots. 

Corn.—The market on standard grade western corn, spot, 
is from 60 to 65 cents per doz., f. o. b. factory, the latter 
figure being for Illinois packing. Packers’ ideas are ex- 
tremely firm on spot and future corn, as they fully realize 
that conditions are mest.decidedly in their favor. Indiana 
future corn can be bought at 60 cents factory, Iowa at 60 
to 6214 cents, Illinois at 65 cents, spots and futures being 
quoted the same now. There has been only a very limited 
amount of trading in corn in this market during the week 
reviewed, and one of the reasons is that western packers 
are not offering anything. With a certainty of a pack of 
corn this year below the country’s annual consumptive re- 
quirements, they have concluded that it is better to wait 
for a rise. Reports on the New York market say that buyers 
want corn when they can get good quality at cheap prices, 
The business there has continued quiet during the week. 
State canners quote spot at a range of 60 to 75 cents per 
doz. The feeling among New York State canners on corn is 
decidedly firm. 4 

Peas.—The situation on peas is exactly where it was last 
week as regards the volume of business and market values. 
Buyers are awaiting the outcome of the Wisconsin pack be- 
fore buying more, and reports from that State so far are that 
the yields from the early fields are light, lighter than last 
year. From some points the yields are exceedingly small, 
and in view of the way the crop is turning out in this respect 
the situation is being very closely watched by the trade. 
The later peas, however, may yield better. 

Asparagus.—Asparagus is selling reasonably well, yet not 
much actual interest is shown in the trade, and conditions 
have not changed materially during the week. Not much 
is doing in first-hands as far as can be learned. 














KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 


OFFICES 
Spokane Portland San Francisco 








Seattle, Tacoma 








STORAGE 


Canned Goods and Dried Fruits a specialty. 
Liberal loans on goods in store. 

No cartage or switching charges on carload lots 
consigned in our care. 

Drop us a line for rates and further information. 


The Kepler Warehouse Co. 


504 to 528 N. Water Street - CHICAGO 
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Soot Potatoes—This item is quiet, though prices hold 


steady. 
standar 


Old pack are practically cleaned up. 
a sweet potatoes, dry pack, are offered at 80 cents 


b.—Spinach is dull here, interest being confined to 
al necessities, which at this season of the year are light. 


Future No. 3 


, 0. dD. . ; 

f praits —The trade have been taking better hold this week 
of new pack California canned fruits. Latest advices from 
(alifornia say that the prospect is for a small pack of fine 


grades, 


as the fruit crop will be a heavy one and the propor- 


fion of fruit for the packing of fine quality will, as usual, 


be small. 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 








——— 








a No. 3 No. 234 No. 24 NO- 234 xo. 216 No. 216 No. 2%: No. 2% 
VARIETY. Extras Special Extras. ben ‘Stnds” ‘Second “Water : Pie 
Apples ....---- $2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
Apricots ...... 2.35 2.10 1.60 1.25 1.15 1.00 .90 185 
« pecled .. 285 250 2.00 166 .... .... 0. see 

«“ sliced ... 2.85 2.50 2.00 1.65 
Assorted ....-- pt ep ee ee ee Mee ee ES sas 
Blackberries .. 2.40 2.15 1.75 1.50 1.30 1.20 1.15 1.10 
Cherries (BR. A.) 2.85 2.60 2.25 2.00 1.75 150 ....  .... 

i (White) .... .... .... 200 1.76 150 

« (Black) 2.50 2.25 2.00 1.90 1.75 150 ....  .... 
Grapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 95 
Peaches (¥. F.) 2.40 2.20 1.70 1.45 1.30 1.20 1.10}, w hip 

“ (L. C.) 2.60 2.35 1.85 1.60 1.50 1.30 1.203; 0 Yi 

“ (L.C.Sled) 2.60 2.35 185 1.60 1.50 .... 2... ss. 

“  (W. HL) 2.60 2.35 1.85 1.60 1.50 1.30 1.203110 Pip 

“ (W.HSled) 2.60 2.35 1.85 160 150 .... .. ins 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.15}, {0 hp 
Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (Egg).. 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (G.Drip) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (Damsn) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Raspberries ... .... sees coos 2,50 2.35 2.25... or 
Strawberries bien: tlecs ‘ipesy Se Se BZ xe p 
ccecceeceecesseee FOr extras weoffer ..., ped aes Set 

ee i on 

No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 

VARIETY ae bg a Stnd Water Pie 
ao yk Grade “Grade s 

RES < $6.00 $5.00 $4.00 $3.50 $2.75 $2.40 

“peeled ..... 700 680 600 .... .... ‘ 

vi sliced isis et eén.-< , 
a Ni accel, .. ile ier Sad ann cithoed sake 
Blackberries ......... 6.50 5.50 4.50 4.00 3.60 3.25 
Cherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 

‘* (White) Ree. SMS Solo - Sone 3.50 

“« (Black) aeO.:..... G28. ..,. 408 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (Y. F.) ...... 7.00 5.25 4.50 4.00 3.25) 2 40 UNE 

“ (L. CG) .... 7.50 6.00 5.00 4.50 3.50) 3% xp 

“ (~. C. S1L).. 7.50 6.00 5.00 4.50 .... 3.25 

“  (W. HL) .... 7.50 6.00 5.00 4.50 3.50 3.00 

ae SY We eee ea Sabo 
Pears (Bartlett)...... 7.50 6.00 5.00 4.25 3.25 
Plums (G. Gage) . 5.50 4.50 3.75 3.50 3.00 2.50 
oe eee 5.50 4.50 3.75 3.50 3.00 2.50 
“* (Gold Drop) .. 5.50 4.50 3.75 3.50 3.00 2.50 
‘* (Damson) . 5.50 4.50 3.75 3.50 3.00 2.50 


No. 2? tall cans, sliced 1. ¢. peaches, 
standards, $1.00. If shipped 6 cans to the case, 


extras, 


$1.10; extra 
gallons are to 


be figured 10c per dozen higher than prices quoted. All No. 


8, No. 2 and No. 2% cans, 2 dozen in a case; 
dozen in a case; gallon cans, 


solid pack, 25c per dozen above 

lal kettle pack, 50c per dozen 
ces are f. 0. b. factory, subject to change without notice: 
terms, cash, less 14% per cent; subject to terms and conditions 
of California Fruit Canners’ Association’s regular sales contract. 
inimum carload weights subject 
Eastern, Southeastern and Southwestern points 
all other points, 


basis rate, 40,000 Ibs. 


to 


above 


No. 1 cans, 4 


1 dozen in a case. Gallon pie 
regular gallon pie; bakers’ 


regular gallon pie. 


change 


30,000 


without notice; 
taking regular 
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The canning season on gooseberries and cherries in Balti- 
more has ended and the packing of blackberries started 
some days ago and will begin this week in the country can- 
neries. Nothing can be said as yet about the crop, as it is 
too early. However, there have been some discouraging re- 
ports on blackberries, which are said to have suffered more 
or less from drouth. Gooseberries are strong at Baltimore, 
where some miscellaneous quotations on small fruits are as 
follows, all f. 0. b.: No. 2 standard gooseberries, 80 cents per 
doz.; No. 2 standard gooseberries, 10 deg. syrup, $1.10; No. 2 
standard strawberries in water, 75 cents; No. 2 fancy pre- 
served strawberries in syrup, plain cans, $1.35; No. 2 fancy 
preserved strawberries, in syrup, coated cans, $1.40; No. 2 
standard black raspberries, 95 cents; No. 2 standard blue- 
berries, 85 cents; No. 10 standard gooseberries, $4.50; No. 10 
standard black raspberries, $5.50; No. 10 standard strawber- 
ries, $4.50; No. 10 standard blueberries, $5.00. 

The outlook for the Maryland and Delaware peach packs 
is good up to the present time and a fair number of inquiries 
are reported received for futures, with some business being 
booked, although up to the present there has not been much 
advance ordering. Canners have appeared willing to wait 
a while and the jobbers have acted in an indifferent man- 
ner. Canning of peaches will start in Delaware and Mary- 
land in about a month. The pack of peaches in Michigan 
promises to be a good one as regards both quality and quan- 
tity. 

Sardines.—Domestic sardines are firm and demand fair. 
Reports from packing centers still say that the run of fish 
is light. Deliveries on contracts are small. 

Lobsters.—Lobsters are easier under the influence of more 
favorable pack reports from Canada. Buyers are showing 
somewhat more interest. 

Alaska.—The market on red Alaska salmon here is prae- 
tically $1.37 to $1.42% per doz., and there are very few sell- 
ers, with virtually no red fish left in first-hands. The New 
York market is higher, up to $1.50, so that salmon on the 
spot in Chicago may be shipped to that market. Both Co- 
lumbia river chinooks and sockeye salmon are very scarce 
in Chicago. Advices indicate that the Columbia river pack 
continues very disappointing, one being to the effect that the 
packers may not be able to fill much if any more than 50 
per cent of the orders now in hand. 





| PICKLES AND KRAUT. J 





Pickle Market.—Conditions in the local market are prae- 
tically unchanged, on the basis of $6.00 for mediums. There 
is no new feature as regards kraut. Reports from Wisconsin 
and Northern and Central Michigan are generally discourag- 
ing. There is complaint of drouth, and also of damage by 
insects. 
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Things are very slow here in the dried fruit market, where 
the trade are awaiting the settlement of the contract ques- 
tion. Mr. Dymond, representing the California packers’ 
organization, who spent some time in Chicago on this matter, 
left for. the Coast Monday, after receiving the ultimatum of 
the local jobbing trade. 

Apricots.—Spot apricots are quoted here at 6¢ to 7e per 
Ib.; extra choice, 744c; faney, 8c. There is no buying of 
futures on account of the contract question being still in the 
air. Apricots are practically off the market here. Prices 
vary considerably; apricots can be bought at from 9c to 13¢. 

Apples.—There is a very light business here this week on 
evaporated apples. Choice are quoted at 7e to 7\e per Ib.; 
extra choice, at 744¢ to 7%¢; fancy, 8i%4e. 

Prunes.—Prunes are moving very slowly. They can be 
bought on a 2%c basis for old stock. There is no future 
business, pending settlement of the disputed contract. 

















What Do I Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. {0 cans to cap. 


Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 











Short Leaf Pine Box Shooks 


That will please you both in quality 
and material and perfect manufacture. 


Schuh-Miller Lumber Co., Selma, Ala. 
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Two-crowns can be 
and seedless mus- 


Raisins.—This item also is featureless. 
bought at 414c, 3s at 5c, sultanas at 5e, 
eatels at 4%e per Ib. 
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Cans.— No changes have been made in prices on packers’ 
cans. Quotations by all the various makers are the same as 
last given. 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 

No, 1s., 1% in. opening 
No, 2s, 1% in. opening 

No, 2s, 21-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 
1% i $ .75 per thousand 
DIT GR, occ ic ccctecccccds coccctocsacees 1.10 per thousand 
SY Seiess ccs ciacetectiesceswoeesees 1.25 per thousand 
SPE RG 0-060 veccresvscevcsecesescsseces 1.40 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 244s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Continental Can Company’s quotations on solder 
hemmed caps are: 


1% inch 
2 1-16 inch 
2 7-16 inch 

The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differentials for special openings: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 21s, 21-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 

Per M. 

No. 


Virginia Can Co.—The Virginia Can Co. quotes, f. o. b. 
Buchanan, Va., for delivery during season of 1908, as follows: 


No. 2, 2 1-16 in. opening 
No. 3, 2 1-16 in. opening 


Usual differences for other size openings. 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 
No. 2s, 14% in. opening 
No. 3s, 21-16 in. opening ........--ess0+- 00s cscaman 18.40 
No. 10s, 21-16 in. opening 

The Union Can Company’s quotations on solder-hemmeg 
caps for the season of 1908 are: 
1¥,-inch 
27,-inch 
27,-inch 

The Southern Can Company quotes f. 0. b. Baltimore pack. 
ers’ cans for delivery at buyer’s option during the season as 
follows: . 

1s, 142-in. Ope 

2s, 11/-in. Ope 


10s, 2;,-in. Ope 


The Southern Can Company also quotes its new ‘‘South. 
ern’” inside coated cans at $2.50, $3.50 and $4.50 per thon- 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 

Pig Tin.—The week opened with a decline of 15 points and 
has continued from day to day until the market at present 
writing shows a drop of 70 points as against our last report. 

Stagnation in the domestic market, with not much interest 
abroad, may be given as the causes for the slump. 

We quote as follows, f. 0. b. New York: 


5 to 15-ton lots 

1lto 4-ton lots 
15 to 25-ton lots 

Tinplates.—No changes whatever in either market er eon- 
ditions governing same. 

Prices, f. 0. b. mill: 

Bessemer Steel Cokes. 

Ph) BREE ee hte ee $3.85 
14x20 (100 Ibs.) 3.70 
CN MI slik 5 hn, 6: drs Banal a oes Olen Adcald. 9 ors mc 4.10 6 0Ge 3.65 
PT eI oo bse wisae eedce ens + ccepan cass coun 3.60 


BEETS CAME UP WHITE. 

Shiloh, N. J., June 18.—The large acreage of beets 
planted in this section are not turning out well. They 
have. come up white cow beets, instead of the red 
things used for canning. The canners refuse te take 
them and the farmers are in a dilemma. 





HIS AMBITION. 

‘*What business is papa in, mama?’’ 

‘*Why, he’s a tea sampler; he samples the different kinds 
of the teas.’’ 

‘*Mama?’’ 

‘*Ves, my boy.’’ 

**Do you know what I want to be when I grow up?’’ 

**No; what, my boy?’’ 

**A pie sampler! ’’—Exchange. 

















THE PERFECT AUTOMATIC CAN STAMPER 


1908 MODEL 





” 1H USE BY THE FOLLOWING NEW YORK STATE 
————— PACkERS. ———_— 
Burt-Olney Canning Co., Fort Stanwix Canning 


B} Co., fanner Bros., W. loo Canning Co., 


Co., Batavia Preserving Co., 
and others. 


PERFECT AUTOMATIC CAN STAMPER CO., LE ROY, WN. Y. 








CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Haron, Mich. SEED GROWERS 
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‘VIRGINIA CAN COMPANY 


Buchanan, Virginia 








q@ The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


@ Cans made by the Virginia Can 


Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 


@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 








VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 
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CORRESPONDENCE # 











OKLAHOMA. 
Stroud, Okla., June 29, 1908. 
Tomato acreage is about one-half as 
The crop looks well, but is three weeks 
Blackberries and peaches will be 25 per 


Epiror CANNER: 
large as last year. 
later than common. 
cent of a crop. 

Stroup CANNING ASSOCIATION. 





MINNESOTA. 

LeSueur, Minn., June 27, 1908. 
Prospects are not good for corn. About 
one-half the acreage is drowned out. Balance is small and will 
be late, and only a late fall will mature late plants. Pears 
are of good quality, but not as good a yield as last year’s; 
just commencing. Have made trial run. Will begin full run 
Monday, June 29. 


EpItor CANNER: 


MINNESOTA VALLEY CANNING COMPANY. 


Winthrop, Minn., June 29, 1908. 


Epirok CANNER: Crop conditions in this section are not 
very encouraging. There has been too much rain. We start 
packing peas today and expect only about two-thirds of a 
normal crop. Corn has been replanted several times, but 
there have been so many rains that it has rotted in the ground, 
and a great many farmers are plowing up their fields. We ex- 
pect only about 50 per cent of an average crop. 

WINTHROP CANNING COMPANY. 





ILLINOIS. 
Eureka, Iil., June 29, 1908. 
EpitoR CANNER: We have a little corn to plant yet, but 
expect to have it in by July 1. We have had to replant some 
of our early planting and do not expect a full crop from what 
we have let stand, on account of the heavy rains it had to go 
through. The balance of our acreage, while three weeks late, is 
coming on well and, barring a drouth in August or an early 
frost, should make a fair yield. Dickinson & Co. 
Freeport, Ill., June 29, 1908. 
Epitor CANNER: Our Alaska peas will not be over 60 or 
70 per cent of an average pack. It is a little early to make 
a report on late peas, but don’t expect will be much better. 
Corn acreage is about 70 per cent of last year. This is looking 
very well, but is late. KEENE CANNING COMPANY. 





NEBRASKA. 

Blair, Neb., June 27, 1908. 
Epiror CANNER: The condition of the corn crop is fair and 
growing well on high ground, which comprises about three- 
quarters of our crop. The low ground that has just been planted 
and which has been too wet to cultivate, is a problem yet 

whether it will make a crop. MarTIN & NURRE. 

Florence, Neb., June 29, 1908. 
Epitor CANNER: The tomato crop is three weeks behind on 
account of continued wet weather in May and June. The cut- 
worms were responsible to some extent, causing replanting. 


The crop at present is doing splendidly, and with favorable 
weather there will be a good crop. The acreage for our fge. 
tory is light this season, about one-fourth the amount of oyr 
capacity. We will handle pumpkin and tomatoes only this 
season. FLORENCE CANNING & MANUFACTURING Company, 





MICHIGAN. 

Pewamo, Mich., June 26, 1908, 
Epitor CANNER: The tomato outlook is not very good. We 
have about the same acreage set as last year, but the heavy 
rain early in the spring kept us from getting our plants out 
early, and after we had them in the ground the potato bugs 
destroyed nearly half of them. What are left are looking fine, 

but need rain. PENINGTON & WAIGLE. 

Bay City, Mich., June 27, 1908. 
EprrorR CANNER: The prospects for tomatoes are not good, 
During the time that the plants should have been set in the 
fields we had some extremely wet weather, which made the 
planting on an average at least two weeks late. Several of 
our contractors canceled on account of their inability to get 
the plants in. We have made a thorough canvass of ali of our 
acreage and find that there is nothing except string beans that 
are showing up as well as they should at this date. We do not 

look for over 60 per cent yields of either tomatoes or pickles. 

BEUTEL PICKLING & CANNING COMPANY, 





MISSOURI. 
Glasgow, Mo., June 27, 1908. 
Epiror CANNER: The outlook for tomato crop is problemat- 
ical. Can’t say just where we are ‘‘at.’’ Lost some acreage 
by flood. Our acreage pledged is about one-third less than last 
year. We have had some loss on account of its being too 
wet to cultivate. Have had three or four days’ sunshine this 
week and hope the outlook will improve. 
GLASGOW CANNING COMPANY. 
Northview, Mo., June 27, 1908. 
The tomato crop doesn’t look very prom- 
ising. Plants are small. There has been teo much rain up to 
a week ago, then hot and dry weather. Crop does not look well 
in this part of the county. Had more tomato acreage than last 
season. The crop will be probably as large as last season. 
NORTHVIEW CANNERIES. 


Epitor CANNER: 


4 ns 
Galena, Mo., June 27, 1908. 
Epitor CANNER: We pack tomatoes only and our acreage 
is at least 40 per cent short of the contract acreage. It has 
been very dry the past two weeks. Plants are doing fairly 
well. We anticipate a very light pack. 
GALENA CANNING COMPANY. 
Concordia, Mo., June 29, 1908. 
Eprtor CANNER: Too much rain for tomatoes. No telling 
what the outcome will be. Will probably raise half a crop if 
it turns dry, so that they can be worked. 
CONCORDIA CANNING COMPANY. 














TANKS 


_ Generators, Stills 





Pickle, Salting and Processing Tanks, Vinegar Tanks, 


Our Tanks are of highest grade workmanship. The joints are smoothly 
plained (not sawed) and our beveled, crozed staves make much tighter 
Tanks than the square sawed croze generally used. 


WENDNAGEL & CO. 272 223,t2mee" 5 


CHICAGO 


ASK FOR CATALOG 11C 























ee 





THE CANNER AND DRIED FRUIT PACKER. 











Better Canned Goods 


MEANS 


More Canned Goods 

















Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 





The Sanitary Can 








Sanitary Can Company 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St.§ 
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NEW YORE. 
Cazenovia, N. Y., June 27, 1908. 
Epitor CANNER: The early pea crop will be short on account 
of the dry weather. We are looking for about 75 per cent of an 
average crop. The late varieties are looking well and should 
we have sufficient rain we may reasonably expect a good yield. 
Corn is looking well and there is a good, even stand, but the 
acreage is much smaller than usual. 
CAZENOVIA CANNING COMPANY. 





TENNESSEE. 
Covington, Tenn., June 27, 1908. 
The tomato crop is less than half of last 
Had good stand of beans, but vines 
are drying up and bloom dropping off. Sweet potatoes are fair 
but needing rain. Vines look scorched. Weather is hot and 
very dry. COVINGTON CANNING COMPANY. 


EDITOR CANNER: 
year’s and outlook bum. 


New Hartford, N. Y., June 29, 1908. 
EpiToR CANNER: Extremely hot and dry weather is having a 
very bad effect on early peas. Some fields are drying at the 
roots before the pods have filled. We do not look for a large 
pack. The later peas are healthy, but we must have soaking 
rains to produce a crop. Corn is rather backward and the stand 
uneven. New HArtTFORD CANNING COMPANY. 





INDIANA. 
Elnora, Ind., June 29, 1908. 
EpItoR CANNER: Early beans are a failure. Weather too hot 
and dry. Tomatoes are late, but look healthy. Some bloom is 
appearing. Had a fine shower this morning, but several like it 
would not hurt. ELNORA PACKING COMPANY. 
Boonville, Ind., June 29, 1908. 
EpirorR CANNER: We reduced our contracted tomato acreage 
about 25 per cent this season, as mentioned previously. 
planting is complete, with good stand, plants stocky and thrifty, 
but needing rain badly at this time. 
BOONVILLE CANNING & PACKING COMPANY. 
Carthage, Ind., June 29, 1908. 
EDITOR CANNER: We are not packing corn here this year. 
Tomato acreage contracted is 18 per cent less than last year. 
Of this we have lost 10 per cent on account of no tomato plants. 
Growing conditions are fair. It rained this morning, which was 
much needed. DANA CANNED Goops COMPANY. 





IOWA. 
Hamburg, lowa, June 29, 1908. 
Epitor CANNER: I am not able to give much information 
on account of high water. We have got more acres of corn this 
year contracted than last, but the high water from the Missouri 
river stood on it and I cannot get to the crops to find out how 
much I have got till the river goes down. By reports have lost 
over half my crop, but don’t know for sure till I see with my 
own eyes. HAMBURG CANNING COMPANY. 
Keokuk, Iowa, June 29,,1908. 
Epitor CANNER: At least one-half of our crop is drowned 
out. The other half is late and wet and weedy, and prospects 
are poor. KEOKUK CANNING COMPANY. 
Council Bluffs, Iowa, June 29, 1908. 


Epitor CANNER: The tomato outlook is good. Corn is poor, 


Trans-- 


but favorable weather from now on will help. 
GROWERS’ CANNING Company 





OHIO. 

Homeworth, Ohio, June 26, 1908, 
Epitok CANNER: Tomatoes here are very late, celal to cold 
May and dry June. Acreage is 40 per cent. Corn will be a 
failure, owing chiefly to poor seed corn. Acreage 50 per cent: 
condition less than 50 per cent. : 

HOMEWORTH CANNING Company, 

Wauseon, Ohio, June 25, 1908, 
Epiror CANNER: After looking over the report of Profesgoy 
Ladd in your issue of June 11 it might be best to explain the 
method used by the Ohio Canners’ Association to get the net 
weights. In the case of tomatoes the can and contents were 
weighed. Then the can was cut and turned out in a No. 4 mesh 
screen and all the juice drained off. Then the solid part was 
weighed; and I can assure you if Mr. Ladd will treat the mat- 
ter in that way he will get very different results. The members 
of the Ohio Canners’ Association have given much thought to 
the question of standards. We tried to formulate standards 
that would be fair to the packer and consumer as well, and [ 
want to assure you further that the members of our association 
will pack goods in accordance with our standard until we can 
be shown that we are wrong. We feel that this matter should 
become a national affair and national standards adopted. How- 
ever, the Ohio canner will join in any movement to benefit the 

business at large. J. C. WARVEL, 





KENTUCKY. 
MeXinney, Ky., June 29, 1908, 

EDITOR CANNER The situation on tomatoes is rather dis- 
couraging, only 75 per cent acreage, plants late and sickly. Con- 
tinued dry weather will cut the yield. 

McKINNEY 
Owensboro, Ky., June 23, 1908. 

Epitor CANNER: We have come to the conclusion that the 
position that the jobbing trade have taken with reference to 
the purchase of future corn and tomatoes is the very best thing 
that could happen for the best interest of a majority of the 
packers, the jobbing trade and the retailers. It would be 
suicidal to put another big pack of tomatoes on last year’s 
bumper crop. If the jobbers had given the packers encourage- 
ment, there isn’t any doubt but what the packers would have 
repeated last year’s dose, since they were particularly well 
pleased with last year’s results from the tomato crop. The re- 
fusal of the jobber to buy will prevent that to a large extent, 
It will keep the packer, who must show orders in hand to the 
banker, before he can borrow money from the bank for packing as 
many goods as he otherwise w ould pack. It is not a bad idea to 
have a clean-up occasionally. If the weather conditions should 
be such that the tomato crop should be short, it would really 
be a blessing in disguise. 

Referring: to the cutworm and potato bug talk, that condition 
prevails every year. There is always some difficulty attending 
getting a Crop in the ground and getting a perfect stand. We 
hope that Mr. Cutworm and Miss Potato Bug will be unusually 
active this year, and we hope, too, that the successive rains 
earlier in the season and the hot weather later will result in a 
reduction of the proposed tomato crop. If there is a short 
crop, perhaps some of the jobbers will be sorry they did not buy 
futures; but, after all, if they had bought ‘futures freely the 


CANNING COMPANY. 














An Unusual Bargain is Offered— 


24 Vance & Baker Mfg. Co. STEAM 
RETORT. Inside measurement: 


28 in. wide, 32 in. high, 10 ft. long 


28 TRUCKS FOR COOKERS 
8 FLOOR TRUCKS 


First class condition. Practically new 
Reason for selling—a change in manufacturing process 
ENQUIRE QUICK 


Postum Cereal Co., Lid, Battle Creek, Mich. 




















“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
everycan. Mark eas- 
ily changed to indi- 
cate grades or date. 


PRICE, :: $35.00 


fac fPleans & Tripp 


ENGINEERS 


607 State Life Bldg. INDIANAPOLIS 
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story would have been different. It will certainly be a good 
thing if there 1s a short crop of both corn and tomatoes this 
year. The financial condition of the country is not such as to 
warrant the production of large packs of corn and tomatoes. 
We had an overproduction on tomatoes last year, and following 
that we had an underconsumption, owing to the financial 
stringency that started in October and hasn’t seen fit to quit 


as yet. Fair PLay. 


| KANSAS CITY. | 


Kansas City, Mo., June 29, 1908. 

Epitor CANNER: Notwithstanding the flood conditions on 
the west bottoms of Kansas City, on which are located nearly 
all the wholesale grocery houses, trade conditions at the pres- 
ent writing are very good, with a good deal of interest mani- 
fested in all commodities, and quite liberal buying on the part 
of the wholesale grocers. Future buying in Kansas City, as 
in other markets, has been light and so continues. A tendency 
prevails among all buyers to buy oftener and in small quan- 
tities, in some instances in L. C. L. lots, where heretofore it 
has been straight cars. A strong feeling pervades this entire 
section, and a good summer and fall business is anticipated, 
and every indication points that the anticipation will be real- 
jzed, as crop reports from this entire section are coming in 
fully as favorable as expected. 

The flood has thoroughly aroused the people of the city, 
and something will now be done to remedy this flood evil, this 
being the third year out of five that it has oceurred. Even the 
government realizes we have been a patient, long-suffering 
people, and they are now coming to our succor and relief. Our 
people realize that in order to get quick, active assistance it 
will be necessary for them to become united and decide on 








just what they want, which they are proceeding to do. 


In our next letter we hope to give you more specific infor- 


mation relative to just what canned goods are doing, both as to 


foreign and home-grown tomatoes, etc. TRELA. 








OMAHA 











Omaha, Neb., June 29, 1908. 
Epiror CANNER: While the jobbers in general are not fall- 


ing over one another as they did last year to buy futures, yet 
the demand is a good, healthy and normal one and the pros- 
pects show that the business will probably aggregate as much 
as the previous season. The fact of the matter is that the 
business is on a healthier basis than it was a year ago. 


Tomatoes are down to a basis where jobbers should buy and 


will buy, as it is getting pretty close to the cost of production. 
We look for a higher market on tomatoes. 


From present indications it looks as though the price of corn 


would continue very high throughout the season, for the reason 
that it has been very difficult to contract sufficient acreage and 
there are some factories which have withdrawn their prices com- 
pletely. We look for a good, healthy business all season on 
canned goods. 


There is no interest in peas. Jobbers have contracted for a 


considerable quantity, but are not willing to take on additional 
quantity until they know the outcome of this season’s pack. 
There will, of course, be considerable more purchased, but not 
just at present. 


The market on California dried fruits continues steady. 
Spor. 
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Indianapolis, Ind., June 29, 1908. 

Epitok CANNER: The week is starting out in good shape 
here, for we are having a fine rain. If it is general it will 
cause a great deal of joy among the many disheartened packers 
throughout the state of Indiana. Following the cool spell of a 
few weeks past there has been a drouth which has caused a 
great deal of anxiety and some say it has been thirty days since 
they have seen rain; others ten days at least. This will relieve 
the situation materially, but we have not heard as to whether it 
is confined to Indianapolis and vicinity, or whether others are 
getting the benefit of it. 

Prices have not changed, either on spot or future tomatoes, 
nor has there been any better demand at ruling figures. The 
situation in spots is quite firm. Holders stick to their prices 
of 80c, while some buyers report that they can still pick up 
a carload here and there from some remote corner at 771%4¢ 
factory. 

Prices on corn remain the same as last week, with fair in- 
quiry for spots and futures. However, the acreage is so much 
smaller than last year that in no event will the pack be aglarge. 

There is quite a good demand for 1908 peas of the cheaper 
grades, at about the same prices as were ruling last week. 
Packers in some sections will have a full pack, but the shortage 
generally is reported from 20 to 40 per cent. The pack is about 
ended, or will be this week. 

There will be a good crop of blackberries, as they are being 
shipped here in large quantities. 

The rain will also help string beans along. 

WILLIAM DUGDALE. 


“ 





SEATTLE. 











Seattle, Wash., June 27, 1908. 

Epiror CANNER: A careful scrutiny of the activity in the 
canned salmon market at the present time reveals a peculiar 
condition of affairs in that there is more movement in staple 
grades at the present time on the Pacific Coast than in the 
East. The eastern market, as is usual at this time of the year, 
has been quiet. Fewer sales than usual are recorded by brokers 
to Eastern customers, the cause of this being the fact, probably, 
that the small supply available has raised prices to such a point 
that jobbers are only buying for hand-to-mouth needs in the 
hopes that early prices quoted on futures will allow them to 
buy to better advantage. On the Pacific Coast, however, brok- 
ers report considerable sales for the export trade with China, 


Japan, Australia and other points, principally of the cheaper’ 


grades. These sales are reported principally through San Fran- 
cisco and Seattle. The fact that Eastern jobbers are looking 
for better prices on 1908 salmon is evidenced by the fact that 
many orders are being booked for 1908, goods subject to con- 
firmation of prices. 

Jobbers have held off at the end of previous seasons and by 
awaiting the new pack have secured better prices than they 
could have obtained by stocking up on spot goods. It is a ques- 
tion, however, if this season or that of last year can be paral- 
leled with those of the past. ° 

Speaking of this seeming hope on the part of Eastern buyers 
that the opening prices on the 1908 pack will be more to their 
advantage than 1907 pack prices, one of the leading Coast 
brokers says: 

















Complete Overhauled Cerliss Engines 

One 18x42 right-hand Atlas Corliss engine. 

One 20x48 Cooper Corliss engine. 
Automatic Engines Ready for Service 

One 9x14 left-hand Atlas side crank. 

One 10x16 Atlas automatic side crank. 

One 10x12 Am. Blower Co. center crank. 

Two 10xi6 Bullock straight-line automatic engines. 
Slide Valve Engiaes fer Immediate Shipment 

One 9x14 Atlas slide vaive engine. 

One 9x12 Erie City center crank. 

One 10x15 pressure center crank. 

One 12x20 Atlas side crank. 

Two 60x16 Standard horizontal tubular boilers. 


Write for free illustrated catalogue No. 105. 


CENTRAL MACHINERY & SUPPLY CO., 





Machinery, Plumbing, Heating Material and Supplies 


Two 66x18 Standard horizontal tubular boilers. 

Four 72x18 Standard horizontal tubular boilers. 

Three 66x16 high-pressure triple riveted, butt-strapped. 

One 25 H. P. Ames Iron Works firebox boiler. 

Firebox and vertical boilers of all sizes. 

One 150-horsepower Kroshell heater. 

One 500-horsepower Stillwell-Bierce heater. 

One 18x10x12 Underwriters’ fire pump. 

Receiving and pressure tanks of all sizes. 

Ten exceptionally fine smokestacks, from 16 to 60” in diameter. 

Headquarters for shafting, hangers, pulleys, belting, etc., 
pipe of all sizes, casing, valves, fittings (both threaded and 
flanged), heating apparatus and plumbing supplies. We sell 
direct to the consumer. 


We will take case goods in part payment. 


=: 547-559 State Street, CHICAGO 
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‘*It may be possible that in view of the present high price 
quoted on the remaining small stocks of red salmon in the East 
opening prices on the 1908 pack may be lower than those now 
quoted, but if there is any belief among buyers that opening 
prices for 1908 are going to be any less than those of 1907 these 
buyers are likely to be disappointed. Of course, present prices 
are in advance of opening prices on spot goods and are the 
result of a very small supply, with a knowledge of an inevit- 
able demand between now and the availability of the 1908 pack. 
But the general market outlook spells high prices for 1908 
salmon. -With an insignificant pack of Sockeyes, the usual in- 
sufficient pack of Columbia river Chinooks, and a pack of 
Alaska reds that will not run any larger than that of last year, 
the domestic trade will be compelled to rely almost utterly upon 
the red grades. The pack of red grades last year and the year 
before was considerably less than the consumption for either 
of those two years, but was helped out by larger packs of other 
grades. This year it will be the sole support and thus it looks 
as though the price of Alaska reds would be high.’’ 

SOCKEYE. 








a BALTIMORE. 





Baltimore, Md., June 27, 1908. 

EpITtoR CANNER: There was quite a marked improvement in 
the demand for all kinds of canned goods during the last week. 
Tomatoes, oysters, berries, peas, string beans and pineapples 
shared in the activity in point of importance in the order 
named. Concerning the tomato situation, spots are strong and 
active and futures are stronger and in better request than 
usual. Under good demand berries are firm and the market 
condition seems to favor the buyer. Pineapples are also firm 
and the demand for them is steadily increasing. New string 
beans are now being packed and the inquiry for them is gen- 
eral. <A revival of activity in oysters, with a large wide- 
spread inquiry and good buying, besides some of the orders for 
them being quite important in size, are something to think 
about. There is an increasing demand for future peaches 
and in consequence some of the packers have withdrawn, being 
content with business already booked and preferring to wait 
further developments concerning the crop outlook before again 
entering the market. 

Taking as a basis the recent improvement in the demand for 
the full line, canners are altogether optimistic about the trade 
outlook. D. E. Foote & Co., Inc. 

Baltimore, Md., June 27, 1908. 
The concluding lines of Tennyson’s 
**Crossing the Bar’’ occur to us as we sit down to indite this 
week-end epistle to our beloved friends, the brokers. Of 
course you will recall them: 
And may there be no moaning at the bar, 
When I set out to buy. 

Not a literal reading, but it will do. 

The newspaper headings are now aflame with such captions 
as these: ‘‘ The fall buying will be heavy.’’ ‘‘ Merchants are 
preparing for a heavy fall business,’’ and so on and so on. 

Mr. Morgan, who has left these shores for a trip abroad, 
is reported to have said that he sees things very differently 
now; that a very considerable improvement has been observed 
since he last surveyed the situation and that the outlook is 
bright and happy and altogether roseate. He uses fewer 
words, however. 

Mr. Morgan is a doctor now, as everybody knows—a doctor 
of laws. Now, if Doctor Morgan says the country is ill, it is 
ill; and if he says the country is well, it is well. And if he 
says the country has been sick unto death (and everybody 
knows that it has), but that it is getting better, it is getting 
better. Doctor Morgan surely knows. 

Anyway, there is a very perceptible improvement in the 
demand for rubber shoes. The astute buyer is not going to 
make any funny noises now, nor is the astute buyer going to 
delay the placing of his wants till the fall. That’s when every- 


EpItoR CANNER: 


body else is going to buy; but the astute buyer doesn’t buy 
when everybody else is buying (it isn’t healthy to do so)_4, 
buys before everybody else buys. 

Suppose everybody should make a rush for peas at the same 
moment. We have steeled ourselves against the shock of such 
a thing. But suppose everybody should think of doing that 
very thing at the very moment. Would peas be worth more— 
or less? Standard peas are pretty well cleaned up. Good 
seconds are scarce, and the finer grades—sifteds, extra sifteds 
and petit pois, are in really excellent position. We should gay. 
Buy peas now. But then the packer’s advice is often of little 
value, as experience has shown. 

And we should say: Buy strawberries now. And that’s 
what we should do if as a buyer we knew the situation ag wel] 
as we do as packers. No buyer of strawberries can afford to 
neglect attention to his requirements. He must buy at one 
to buy cheaply. It will be no time to buy strawberries when the 
fall rush sets in. There won’t be any to buy then. We are will. 
ing to go on record with the latter assertion. 

Pineapples: The season is well nigh over. Before our next 
letter shall have been written the last pineapple will have gone 
into the last can and the season will be a closed book, though 
withal a very small book—a wee thin little thing. 

You see, there isn’t much to say about the pack—it was go 
small, 

Some sad surprises, however, are in store for the buyer who 
delays the placing of his wants till the fall. 

We shouldn’t do it—we who are here upon the spot and who 
know what’s what—who know that this year’s pineapple pack, 
to use the words of a distinguished litterateur, has been in- 
finitesimaily small—wouldn’t wait. 

However—— 

Oysters: We should say: Buy oysters now. 

Sounds silly enough, we know; not a jobber in the country 
will agree with that view—that now—now, is the time to buy 
oysters. a 

But let that pass. 

Baked beans: These are going freely enough. The trade 
seems to understand the situation pretty well and they are 
placing their wants after a fashion that leaves no doubt as 
to the fears they hold with regard to advancing prices. We 
honestly believe we shall have common consent to this view 
of the situation—that baked beans will advance. 

String beans have just come upon the boards. Not a great 
deal of packing has been done so far, the price for raw ma- 
terial greatly restraining the activities of the packers. Ina 
little while—say in a week—we shall have a price for string 
beans. 

Inquiries should be registered at once. 

We could wire a price if occasion should require. 

MARTIN WAGNER COMPANY. 
Baltimore, Md., June 29, 1908. 

Eprror CANNER: From present indications 1908 will be 
similar to 1907 in that it may be justly termed a short crop 
year. At least that is the way things are going up to the 
present. It is already known that peas and strawberries were 
short, and now that the raspberry and blackberry crops are 
on, it looks as though they will also be very much below the 
average. Certainly the supply of raspberries is very short, 
not as short as in 1907, because in that year the raspberry crop 
was a total failure in this section, but still raspberries are 
much below the average. The fruit is bringing from 9c to 10¢ 
per quart, and the normal market in a full year runs from 
6e to 7e. 

Packers are now very anxious about blackberries. The sea- 
son is well under way, and yet the supply is not as great as 
was expected. The market runs about 5c per quart for the 
cultivated berries and 35¢ to 40c per bucket for wild berries. 
At these figures No. 2 standard blackberries will cost the 
packers about 6744¢ to 70¢ per dozen to pack, so it is easy to 
see there is no profit in the packing of this line when the 
market for the canned article is 65c. 

I said in my last that the dry weather had been the cause of 
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pringing the pea and strawberry crops to an early close. 
This dry weather continued all through last week and was 
accompanied by the hottest spell of the year, the temperature 
running on three or four days from 92 to 98 degrees. There 
was a drop in the temperature during the last two days of the 
week, but still no rain. Yesterday was again very warm, and 
jt is also very hot at this writing, and no indications of rain. 
June is practically over and the whole month has been very 
dry. In fact, there has searcely been any rain in this section. 
The canners’ crops that are now suffering most are string 
peans, blackberries, corn and tomatoes. It is almost too late 
for rain to do any good to the blackberries and string beans, 
as these crops are being harvested, and both of them will likely 
be over this week. String beans are selling at from 35c to 
45e per bushel, whereas, from the acreage planted and the 
prospects for a crop that were apparent four to six weeks ago, 
it was reasonably expected that the price for the raw beans 
would not be over 25¢ to 30¢ per bushel. Some 1907 packing 
string beans can be purchased at 50c per bushel, but new pack 
is held at from 55c¢ to 60c. This line is strictly in buyers’ 
favor at the present time, as it is almost certain that prices 
will be higher before the season closes or very soon thereafter. 

No. 2 strawberries in water are scarce now at 80c, and look 
like going to 90e or $1. No. 2 standard gooseberries are 85c, 
with every indication of also reaching the dollar mark. No. 2 
standard raspberries are in great demand at 95¢ and bid fair 
to. go to $1.25, and then to become so scarce as not to be ob- 
tainable at any price. 

Blueberries are also short, and what few are being packed 
are selling at 90c to 95c. Quite a number of the Baltimore 
packers will not now put up any of this variety of fruit, as 
they claim that there is a peculiarity about blueberries in com- 
parison with other fruits in that the blueberry will not carry 
well in the cans after it is put up, as the cans have such a 
tendency to spring and leak. 

Spot tomatoes are considerably firmer, and, in fact, they 
show an advance of from 2%e to 5c per dozen. Goods that 
were offered a few weeks ago at 75c¢ are now held firm at 80c. 
Futures are also firmer. There is likely to be some early 
tomatoes come along from Jersey to Baltimore about the third 
week in July, but from present indications the prices on these 
will he so high that packers will not be able to sell the goods 
uur about 85e for No. 3 standards, and get their money 
back. Taking it all in all, future tomatoes at today’s mar- 
ket, which is 77%c to 80c, are a good purchase, for most 
assuredly if we do not have rain very shortly we shall see 
fewer goods offered and the market ranging from 85e to 90¢ 
as the season approaches. TARTAR. 


NEW YORK, 


New York, June 29, 1908. 

Epiror CANNER: The principal feature in the canned goods 
trade during the week was the development of an increased 
interest in Southern peas. Aside from that the conditions 
are substantially the same as they have been and trade has 
jogged along in practically the same lines as formerly. Pos- 
sibly a slightly increased interest in California canned fruits 
should be included in the general description, but otherwise 
business has been unchanged from the previous week. 

Reports from some of the larger packing centers have in- 
dieated that the pea pack will be less this season than was 
expected and less than last year. This has led to a firmer 
feeling and buyers have shown a greater disposition to get in 
before the price advanced. Views of Southern packers are 
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firmer and a fraction higher. Good seconds and standards are 
quoted 24c higher on both grades, with full 65e quoted inside 
on seconds and 75c on standards, f. 0. b. factory. While these 
bids are really no higher than have been quoted for the past 
week the difference lies in the fact that sellers are not willing 
to consider bids 2%e below quotations. A sale of 2,000 cases 
was reported at 75¢ f. o. b. factory for standards. Reports 
from New York State and Michigan indicate a smaller pack 
than was expected. One report says that Michigan will fall 
off over 30 per cent. These reports are accepted with some 
reserve in most instances. 

Tomatoes are steady and the range on full standard 3s is 
given as 72%e to 75e, regular terms, f. 0. b. factory. A good 
many light weight goods are on the market, which sellers 
will dispose of at concessions. In nearly all instances where 
goods are offered at concessions examination shows them to 
be below grade in some way. No. 2s and gallons are dull and 
attract no interest to speak of. More interest is shown in fu- 
tures and all sellers are steady in their views, quoting 7214¢ 
to 77%e regular for full standard 3s. 

Corn is a shade firmer. Southern Maine style offers at 55¢ 
f. o. b. factory for futures. State packers quote 80c to 85e 
delivered on fancy grades. Other grades are unchanged. Maine 
stock is searce and prices rule high. 

Spot red Alaska salmon is firm, with $1.42%4 quoted and 
some sellers asking more in small lots. Movement is chiefly 
in jobbing lots. Here and there a holder has withdrawn from 
the market at $1.50. Spot Columbia river fish is firm, with 
buying from jobbers’ hands on a fair scale. Deliveries on con- 
tracts are fair, considering the light run of fish. A little more 
attention is given to spot Sockeye. 

A larger proportion of the business in future canned fruits 
so far has been for the account of interior buyers. Local 
dealers have taken stock only sparingly, and even now seem in 
no hurry to make contracts. Peaches and apricots have been 
the freest sellers and outside packers have done a fair busi- 
ness at concessions from regular figures. It is said that some 
packers are now accepting business at 244¢ to 7e under early 
quotations for the several grades in both peaches and apricots. 

Cherries are moving slowly, with only a few sales thus far 
reported. A good deal of buying has been done in pears and 
plums, but at the moment movement is light. 

Gallon apples are easy and quiet, with $1.80 to $2 asked for 
state pack. Southern peaches are calling for some attention 
at opening quotations. Small fruits are held with more con- 
fidence. Pineapples continue dull and the tone is weak. Spot 
goods are quiet and largely nominal. HARLEM. 
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New York, June 29, 1908. 
Epitor CANNER: Dried fruits are dull, owing to the con- 
troversy over contracts. Buyers are all waiting to secure an 
adjustment before placing orders. All sorts of rumors are 
afloat, but it would appear that none of them are true. 
Future apricots are offered at 614¢, f. 0. b. Coast, for choice 
Royals in 25-pound boxes, early August shipment. Future 


peaches are quoted at 5%4ec for standard Muirs in 25-pound 
boxes. August shipment, f. 0. b. Coast. The market is quiet. 
Future Santa Clara prunes are firm, with some offerings on 
the Coast on a 4-cent four-size bag basis, f. 0. b. Coast, Octo- 
ber shipment. Outside prunes are oftered on a 35%c to 3%e, 
four-size bag basis, f. 0. b. Coast, October shipment. 
HELLGATE. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the frat 
issue in each month and cover topics of general interest to packers of Food Products. 


One of the subscribers to the laboratory wrote us as follows: 
‘*We have had trouble with our pack of beets. We pack all 
our beets in the sanitary, inside-coated can. Heretofore we 
have had no trouble in retaining the bright red color of the 
beets, but this past year, for some unaccountable reason, part 
of the beets turned black. Some cans contained beets in which 
the color was partly destroyed, but where we have found the 
trouble in most cases the color was black and the juice was 
also dark. We write you for your opinion as to the cause of 
this trouble. Do you think that there is anything in the 
enamel which could thus affect the beets? We are today send- 
ing you six cans by express and ask you to investigate this case 
at your earliest opportunity and let us know the cause of this 
discoloration. ’’ 

When the beets arrived at the laboratory the first can we 
opened was of fairly good color, the next can opened was a 
very dark olive-green. The enamet had not been altered in 
appearance; it was a bright amber color and there was no 
sealing, pitting or discoloration of the enamel. After a short 
time the beets from the first can opened began to turn dark, 
showing that the action of the air was intensifying the trouble. 
The addition of peroxide of hydrogen to some of the juice 
only intensified the dark color. We opened other cans and 
found the discoloration varying somewhat in darkness. Where 
the beets were not absolutely discolored the color could be 
restored to a very great extent by the addition of citric or 
acetic acid. We took some of the discolored juice and tested 
it for acidity and found that the natural acid of the beets had 
been destroyed and that it was faintly alkaline. Some of the 
juice was examined under the microscope and was found to 
contain bacteria in large numbers. Bacteria were round, like 
shot, arranged in chains from fifteen to twenty-five in a row. 
At first this was thought to be a plasmolyzed form of bacillus 
temescens, a common spore-bearing bacillus, which is fre- 
quently found on beets, but after cultivating the organism on 
dextrose bouillon and agar it was found to be a streptococcus, 
not a spore-bearing organism but one which is rather difficult 
to destroy by heat, having about the same resistant power as 
lactic acid bacillus. On agar the colonies were remarkable 
for their extreme minuteness. They were hardly visible to the 
naked eye after four days’ growth at blood temperature in the 
incubator. Under the microscope these colonies were slightly 
elevated, glistening, even bordered and looked like dew-drops. 
The culture in dextrose bouillon was remarkable in character, 
having a growth somewhat like diphtheria, without forming 
any pellicle. It formed a white amorphorus deposit along the 
walls of tne tube, finally settling down into considerable quan- 
tity at the bottom. This dextrose bouillon was exactly neutral 
before inoculation, but after the organism had grown for four 
days it tested distinctly alkaline. 

Aikalies have a peculiar action on the tissues of fruits and 
vegetables, having a tendency to destroy their color and in 
many cases produce dark olive-green color. The color of the 
beets was destroyed by the alkaline product formed by the 
growth of these bacetria, and the color varied in depth of shade, 
according to the amount of alkali formed. The beets which 
showed no discoloration contained these bacteria, but not in as 
large numbers as those which were totally discolored. All the 
cans were infected with bacteria which had not been destroyed 
in the sterilizing process. These bacteria did not form gas in 
any appreciable quantities, so that the infected cans gave no 
outward appearance of the chemical changes which were going 
on within, and in this respect resembled sour corn and peas. 

Nearly all bacteria do produce more or less gas, but owing 
to the strong vacuum in canned goods certain varieties are not 
able to generate sufficient gas to release the vacuum and cause 
a swell or a springer. However, such cans containing feeble 
gas producers may be detected if subjected to the boiling water 
treatment, by means of which the vacuum is destroyed by ex- 
panding the juice; then if any gas is present the ends of the 
vans will puff out. Care must be taken in heating the cans 
so as not to generate sufficient steam to cause the good cans 
to bulge out—just enough heat must be applied to release the 
vacuum. This can be accomplished in boiling water in about 
six or seven minutes. The cans are put in a crate, bottom side 
up, in a single layer and submerged about one-half inch below 
the surface.of the water. In a few minutes the ends of such 


‘ans as are infected with bacteria will begin to puff out. These 
‘ans should be marked and the heating continued until the time 
is fixed. There is usually a space of a minute or two between 
the puffing of those cans which are infected by bacteria anq 
those which are not changed chemically. After taking note of 
the time required to show up all infected cans the same time 
can be given to succeeding batches, and in this manner all jp. 
fected cans can be separated from those which are good. After 
this test all good cans must be sterilized at once, otherwise 


.the test-heating will cause the bacteria to develop. 


“Beets about one inch in diameter require fully forty minutes 
at 218 degrees to destroy these and kindred species of bacteria, 
In this case the process was much less than ‘this, and these 
bacteria were not destroyed in some of the beets, and later 
developed the discoloration. 

Rhubard—Its Composition, Effect on Tin Plate, Etc. 

The canning of rhubarb, its peculiar action on tin plate and 
its medical value as a food has inspired us to give some atten- 
tion to its chemical composition. The following characteristics 
of rhubarb will be interesting to canners: Rhubarb yields all 
its activity to water and aleohol. The infusion is of a dark 
reddish-yellow color, with the taste and odor of rhubarb, and 
the residue, after sufficient maceration, is whitish, inodorous 
and insipid. By long boiling the virtues of the medicine are 
impaired. Besides extractive, tannic and gallie acids, sugar, 
starch, pectin, lignin, caleium oxalate and various inorganic 
salts are discovered, three coloring principles holding an inter- 
mediate place between resin and extractive matter, being freely 
soluble in aleohol and slightly so in water. Two of these were 
uncrystallizable and denominated brown resin and red resin, or 
phaeoretin and erythroretin; the other crystallizable in granu- 
Jar crystals and identical with chrysophanic acid, previously dis- 
covered by Rochleder and Heldt in the yellow lichen, or Par- 
melia parietina of Sprengel. 

Chrysophan is a yellowish powder, abundantly present in 
rhubarb, soluble in water and aleohol, not in ether; rheo-tannie 
acid is a reddish-brown powder, sparingly soluble in cold water. 
Kubli finds further a colorless neutral compound, sparingly 
soluble in hot water, of the formula C,,H,.0O,, which he does 
not name. He states that chrysophanic acid is not found in 
rhubarb, but is produced when the root is digested in water 
through the breaking up of the glucoside chrysophan, probably 
under the action of a ferment. This ferment he believes to be 
soluble in water, but insoluble in aleohol, and that on this ae- 
count an alcoholic extract of the root can be evaporated without 
the formation of chrysophanie acid. On the other hand, it is to 
the presence of this ferment that he attributes the progressive 
deposition of chrysophanic acid from an extract of rhubarb 
prepared with diluted aleohol. Dr. O. Hesse finds, in addition 
to chrysophanic acid, C,;H,O, (OH)., and emodin, C,;H,0, 
(OH),, a third crystalline principle, which he names rhein and 
ascribes to it the formula C,,H,O, (OH),. Hesse calls attention 
to the relation these formulas bear to one another. Rhein forms 
microscopic yellowish-brown scales, is insoluble in water, ether 
and benzine, but sparingly soluble in alcohol. It dissolves 
readily in aqueous solutions of the alkalies and alkaline car- 
bonates, forming deep purple-red solutions. Hesse also finds 
an amorphous resinous substance, upon which, he states, the 
entire activity of rhubarb depends. Dragendorff states that 
from 11 to 17 per cent of arabic acid and pectose are present 
in rhubarb. 

There are other interesting principles in rhubarb. Some have 
been disposed to ascribe its odor to a volatile oil, but this has 
not been isolated. The calcium oxalate is interesting from its 
quantity, and from the circumstances that, existing in distinet 
crystals, it occasions the grittiness of the rhubarb between the 
teeth. The proportion seems to vary exceedingly in different 
specimens. According to Scheele & Henry it constitutes nearly 
one-third, and Quekett found (in the mineral matter) between 
35 and 40 per cent, while Brades obtained only 11 per cent, 
Schrader only 4.5 parts in the hundred, and Dragendorff, in 
five samples analyzed, from 1.2 to 5.6 per cent. Little or no 
difference has been found between the Russian and the Chinese 
rhubarb. The European contains but a small proportion of cal- 
cium oxalate, and is therefore less gritty when chewed. It has, 
however, more tannin and starch than the Asiastic. 

When powdered rhubard is heated, odorous yellow fumes 
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arise, which are probably in part the vapor of chrysophanic 
acid. Its infusion is reddened by the alkalies, in consequence 
of their union with this acid, and their reaction on the other 
coloring principles. It yields precipitates with gelatin, most 
of the acids, ferric salts, lead acetate, mereurous nitrate, silver 
nitrate, stannous chloride, lime water and solutions of quinine. 
Nitrie acid occasions, at first, a turbidness and afterwards the 
deposition of a yellow precipitate. The substances producing 
precipitates may be considered as incompatible with the in- 
fusion. 

Rhubarb has a marked action on tinplate; an analysis of the 
contents of No. 2 can gave .3506 grams of tin; for a No. 3 
ean .5209 grams. Some cans examined here at the laboratory 
have had the entire coating of tin from the inside of the can 
removed, and we have recommended packers generally not to 
pack rhubarb in the ordinary tin can, but to use an inside 
lacquered can. Samples of rhubarb packed in the enamel can 
have been received and examined at the laboratory, the enamel 
in every case has not been altered or affected in any way by the 
acids. This vegetable is remarkable for its very large per cent 
of calcium oxalate, and for its peculiar combination of fruit 
acids, which so readily dissolve tinplate. 

The Effect of Plums and Huckleberries on Tin Plate. 

Large numbers of cans have been submitted to the laboratory 
to determine the cause of spoilage. Just recently we received 
one lot of 240 cans. Some of these had been badly attacked 
by the acid of the plum; some of the perforations of the plate 
were 1-32 of an inch in diameter. Other perforations were so 
small that they could not be detected with the naked eye. Per- 
forations are not confined to any one part of the can, but may 
be founu in different parts, probably such places as were not 
sufficiently coated with tin. The ordinary tin plate, such as 
packers are compelled to use, has so many imperfections in the 
coating that it is a surprise indeed that nearly all acid products 
do not cause perforations. There seems to be no limit to the 
cutting down of the tin used in coating. We are informed by 
one authority that six ounces of tin can be made to coat 112 
sheets 14x20. From various analyses made in the laboratory 
we are certain that the amount of tin used for plating is 
being gradually cut down. When.we began the investigation 
of this subject the plate averaged about two pounds to the 
box; in some cases it went a little higher. The amount has 
been gradually decreased until the average would hardly be 
more than 1.75 pounds per box, and some of it runs as low 
as 1.3 and 1.4 pounds per box. 

During the meetings of the Standards Committee hundreds 
of letters were written asking the committee to fix a standard 
for tin plate for packers’ cans. We personally brought this 
subject before the committee, asking for a standard of 2% to 
3 pounds per base box on the ground that perforations would 
result if acid fruits and vegetables were packed in such in- 
ferior plate as is now used for packers’ cans, and in the case 
of perforations spoilage would result without gas being able to 
swell the can (the swelling being an indicator to the house- 
wife of spoilage), the gas would escape through the perfora- 
tions and therefore there would be danger of ptomaine 
poisoning. 

A standard was made by the committee of about 2144 pounds 
per base box, but while this standard is in existence it has not 
the force of law—it is merely a definition which can be used 
in court in case suit should be brought against the packer in 
any case where tinplate would be in question. The only remedy 
that we can see for this state of affairs is the broad recom- 
mendation of the inside enameled can for all acid fruits and 
vegetables. Up to the present time the enameling of cans, 
while fairly successful, has not reached perfection by any 
means. Some products affect this enamel and in some cases a 
peculiar flavor is taken up which is objectionable. In nearly 
all cases there is no effect on the enamel by fruit acids, but by 
some vegetable acids there is a slight action which gives an 
undesirable flavor. The same kind of coating may not answer 
for different fruits, and there is room for improvement in 
lacquers for this purpose. We are of the opinion that suit- 
able lacquers will be perfected and that the cost of lacquering 
cans will -be reduced to a figure below that of extra heavy 
coated tinplate—this will be the remedy for poor tinplate, and 
it will surely be applied; in fact, it is now solving the problem. 
CONCERNING THE MINOR FRUIT ACIDS IN HUMAN 

METABOLISM. 
Written by Mr. Read Gordon, B. 8., Especially for the 
Laboratory Report. 

Could we, by some means, ascertain what were the aims of 
the great pathologists from the days of Hippocrates, Galen and 
Z®sculapius to the present time we would, I am sure, discover 
one fact paramount to all others, viz., that they were truth 


seekers, prophets indicating directions of investigation and 
application of knowledge. In short, that they were Scientists 
in the true sense of the word, always receptive to new light ang 
not at all loath to abandon old and mistaken views and pre- 
conceptions. To their minds any disharmony with fundamenta} 
law must be rejected as soon as discovered. The writings that 
they have bequeathed to us, and contemporary literature refer. 
ring to them, at least give indication of this being true, The 
scientist at heart cannot tolerate either charlatanry or bling 
acceptance of any man’s dictum, but must necessarily, where 
possible, test all published or recorded doctrines, dogmas oy 
theories for himself. This is impossible for all men or al] 
scientists in regard to universal knowledge. Some things op 
the outside of one’s profession must be taken on faith, or at 
least left to others to determine, as men are naturally Spe- 
cialists, but he who embraces a vocation in life must be gov- 
erned by genuine scientific ideals and obligations, if he would 
not sin against nature and himself. 

While the true scientist finds much of his early work that 
needs either repudiation or reformation, the history of the 
great minds of the world shows no hesitancy on their part 
to follow the law of their mental evolution, and they leave to 
of specialization of endeavor, are prone to become very one. 
which is untrammelled by ‘‘ personal equation’’ to any very 
marked extent. This is the mark of scientific genius which dis- 
tinguishes it from the great mass of workers who, however pa- 
tient, painstaking, assiduous and honest they may be, are un- 
able to dissociate themselves from the crystallized traditions of 
the times or their own preconceptions. 

Almost every great scientist of the past has had during life 
numbers of friends and admirers with talent enough to com- 
prehend the utterances and conclusions of genius, who have 
constituted a class or school to teach, practice and spread the 
doctrines of their particular master. On the whole, this is a 
good thing, for the law of racial development is that the mass 
must be permeated with the leaven of truth before the loaf of 
progress will properly rise from the dough. The disadvantage 
of the school is that it soon degenerates into a cult, and should 
any new genius arise in its midst presenting a new truth, a 
germ of one, or a valuable thought, the others, having become 
hidebound, regard him as a heretic and in common with all 
other schools make war upon him. New thought, at least that 
which conflicts with vested rights and privileges, schools of 
science, religion, medicine, law, economies or ethics has to fight 
its way, sometimes for ages. Furthermore, even the most con- 
scientious and practical minded men of genius, from the law 
of specialization of endeavor, are prone to become very one- 
sided and unable to take a broad view of the field, and are as 
much governed at times by traditions and preconceptions ag 
their mental inferiors. To make one’s work of most benefit to 
his fellows, the intensification of specialization is necessary. 
It has its menace as wel as its advantage; like the blinders on 
the horse, it will keep him in the straight track, but he won’t 
see what is going on in the great world around him, and be- 
comes less and less able to judge upon general matters than 
the ordinary mind without scientific or philosophic trend. 

That such schools exist today needs but a glance around to 
determine. The great religions of the world are divided into 
numberless sects, and pathology roams through the highways 
and byways of allopathy, homeopathy, hydropathy, osteopathy, 
electropathy, hypnotism, faith-curing, Christian science, ete., 
ete., ad libitum et ad nauseum. With this condition of things 
existent the introduction of new thought would have hard lines 
indeed were it not for the very fact that owing to this very 
differentiation and the great number of cults today, their co- 
hesive power is less than when there were fewer of them, and 
the human mind is really becoming more and more receptive as 
new light shines. The higher education of the people is making 
them get together closer, and they have learned that all science 
and applications of knowledge are for the common welfare, 
and the great amount and variety of research and discovery 
progressing today tends to keep a brake upon ultra-enthusiasm 
or fanatical devotion to any theory, and the demand is in the 
air that nothing shall be condemned before trial, and that the 
test shall be fair, open, unbiased and accurate. ‘This is the 
key to the success of the great antitoxins and therapies. It is 
not so many centuries ago that doctors prescribed and patients 
unquestioningly took the most ridiculous and even dangerous 
prescriptions, showing the natural strength of their consti- 
tutions. Powdered rubies and canary bird dung being fre- 
quently prescribed for the rich, a luxury not affordable by the 
poor man, for whom ground glass and chicken dung were 
deemed a fair substitute. There were many instances of profes 
sional aberration; of the cult run riot, same as leeching and 
bleeding, and bundling fever patients in blankets in hot rooms, 
giving them hot drinks to sweat out the fever. I don’t assert 



























that there was no merit in some of these methods, if not in all. 
The practice of medicine is purely empirical and therapeutics 
have been very slow in approaching the dignity of a science. 
There is much left of tradition and preconception, and prac- 
titioners are constrained to resort to ‘‘the books’? in absence 
of personal experience, which is rarely sufficient to carry a 
practicing physician through the category of diseases he is 
likely to run up against. Now, this may be a good thing to do, 
and is probably all that is left the physician in most cases, 
although many wise people think that in such cases it is best to 
do nothing. There is no doubt of classified book knowledge 
peing exceedingly valuable, but too many professionals in all 
pranches of science acquire the exceedingly bad habit of never 
questioning the books and of ignoring and deriding him who 
makes a new departure from the beaten tracks, and this is the 
bad thing in the cult. It is an obstacle to new light and a bar 
in the way of true progress. 

I think this is being shown today, differing only in degree 
from the process of the ages. They banished Confucius and 
Aristides, poisoned Socrates, crucified Christ, burned Bruno 
and compelled Galileo to recant. Owing to the higher educa- 
tional level of the people today and a greater liberality of 
thought and tolerance of others’ opinions, our methods are 
not quite so brutal, but we have the strike, lockout and boy- 
eott in our business relations, and these are employed in a more 
subtle form in the intellectual world, and respectability, stand- 
ing among professionals and remuneration for services are 
potent agen¢ ies in causing the modern practitioner to stand 
pat on ‘‘the books,’’ and sacrifice his independence and his 
God-given right of free thought and consequent utility to his 
fellow man. 

The present discussion of antiseptics in food, growing out of 
food legislation, I think a fair example of this state of things. 
As usual, when any new thing of possible benefit to man is 
advanced, there are two sides, the radicals and the con- 
servatives. This is right—it prevents haste and sometimes 
consequent late repentance, but when the radicals demonstrate 
that they are progressive for some reason, probably a natural 


one, the bulk of the conservatives become reactionaries 


and stoop to any device to throw dust in the eyes of the people. 
To do them justice may be they themselves are victims of an 
honest deception. 


I think it is often the case. The mass is 
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always conservative, while the few are radical. We therefore 
must bow to natural law and make ourselves solid with the 
mass, if we are to overcome the inertia of the mass and the 
conservatism of the cults. 

It strikes me, for many reasons, that the subject of pre- 
servatives in food has been dominated to date entirely by the 
cult, and the radical scientist has had little te say, at least of 
such a far-reaching nature as to get to the ears of the people. 
In regard to the minor fruit acids, benzoic and salicylic, there 
have been a number of examinations and reports of experts 
here and abroad, some of which I have read and heard of, and 
in which the case of the opponents of their use in foods were 
made to appear very ridiculous indeed, for their only source 
of knowledge on the subject was found to be ‘‘the books,’’ or 
some one told them, called as experts, yet possessing no per- 
Not a ease that I have ever heard of— 
and the same statement is made by hosts of professionals— 
has been authenticated, where any injury was caused by their 
use, and yet hundreds of millions of people have been using 
them for twenty-five or thirty years. The burden is entirely 
upon the ‘‘pathogenists’’ to prove their case or retire grace- 
fully to the rear. 

I wish to present a few propositions at this point that I 
think deserve careful scientific treatment along the lines of ex- 
periment and research. I merely make them and solicit the 
attention of those truth-seekers whose minds are receptive of 
and responsive to new thoughts in the interest of humanity. I 
do not assert their truth, only their strong probability. I be- 
lieve them, however, to be true myself, having demonstrated 
them to my own satisfaction and am willing to take all future 
chances of injury, none having shown in my own ease during 
the last fifteen or twenty years to cause me any apprehensions, 
and there are enough others in similar attitude to the subject to 
demand earnest, careful, scientific investigation and experiment, 
that the truth may be vouched for to the world by competent 
authority, or the error be shown as conclusively. 

First: Antiseptic preservation of food is an evolution of the 
purveyors’ art, made necessary by the congested state of our 
civilization and the law of specialization of labor, whereby 
consumers draw their supplies to a large extent from long dis- 
tances from their situs; in some cases even antipodal. This 
was measurably true always, but the increasing complexity of 
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society has intensified the condition. Dessication by simple sun- 
drying, or by the modern dessicators, salting, smoking, -pickling, 
sugar-preserving, ‘sterilization, all have had their day, and are 
still having it, but have found their levels in the public de- 
mand. Most of these methods have evolved a taste for the 
product of the particular method, due to flavor, but the one 
method that in volume of output far exceeds all others put 
together, and probably even by a large multiple, is that of 
sterilization, and this for the simple reason that but little is 
subtracted from or added to the raw material in comparison 
with other methods; that fewer chemical changes intervene from 
start to finish; in fact, the product more nearly resembles in 
flavor, appearance and nourishing power the original, natural 
material, and this is bound to be always so. Everybody has 
special likings for side dishes and odd preparations, but the 
great bulk of humanity want vegetables, fruits, meats, fowl and 
fish as near natural as possible, except where mere heating is 
necessary, and then as close to the properly cooked article as 
may be attainable. 

My second proposition is, that antiseptic preservation of 
food will permit the purveyor to put before the consumer a 
lines of comestibles more closely simulating nature than any 
other process, for he will not change the nature of the product 
in any essential degree. 

My third proposition is, that the minor fruit acids, benzoic 
and salicylic and maybe some others, will produce this result. 
Naturally I am not referring to such powerful toxic drugs as 
corrosive sublimate, nitric acid, carbolie acid, ete., but only to 
antiseptics found exclusively in fruits and vegetables forming 
part of the human dietary. 

My fourth proposition is, that benzoic and salicylic acids, by 
their antiseptic qualities arrest and prevent micro-decomposition 
in the plants in which they are found, and that such fruits as 
huckleberries and cranberries contain from one-twentieth to one- 
tenth of 1 per cent of benzoic acid, the larger amount being 
found in the ripe fruit, when the other elements, the juices and 
flesh, are in the fittest condition for microbie attacks. I also 
claim that without these acids the fruits, as we know them, 
could not exist. They enter very largely into human consump- 
tion, and contain a proportion of benzoic acid adequate to pre- 
serve many articles of food, but not quite enough for others. 

My fifth proposition is, that we should make these acids do 
for us what they do for the plants, viz., protect the natural 
enzyms from bacterial attacks, which enzyms proceed in the 
digestive process in the plant without arrestation on account 
of these acids present. 

My sixth proposition is, that the human enzyms, such as 
ptyalin, pepsin, pancreatin and others, are subject themselves 
to bacterial attack, being animal matter, and that they can be 
preserved externally to the body by these acids without impair- 
ment of their potency, and furthermore, that in a solution of 
salicylic acid, 1-500, which is practically saturated, pepsin has 
been shown to be as active in its digestion of albuminoids as 
when in the free state. 

My seuenth proposition is, then, that scientists get together 
quickly and ‘ascertain if I am mistaken, and if not, publish the 
facts to the world, and not sit down supinely while producers 
and consumers alike are being interferred with in their legiti- 
mate functions of producing and consuming. 

My eighth proposition is, that some genius contrive an easily 
portable, small, vest-pocket device by which one can apply the 
particular antiseptic to food not known to be antiseptically pre- 
pared, and not recently cooked, such as raw and cold foods, for 
I contend that the minor fruit acids may be, and ought to be, 
made our life preservers as well as those of the plants. This 
will be a comfort to the friend of ice cream, salads, raw fruits 
any oysters. No typhoid or tyrotoxicon in theirs. 

My ninth and last proposition is this: Work it out for your- 
selves. I am neither chemist, bacteriologist nor pathologist; in 
fact, only an amateur in science. Others ought to know very 
much more than I do on this subject, and to them I commend 
my bantlings. If it is worth while, give it a show, but for 
heaven’s sake don’t strangle it to death because it happens to 
be a ‘‘new thought.’’ 

BOOK REVIEW. 


‘*Thoughts and Suggestions Evoked by Pure Food Legis- 
lation,’’ by Read Gordon, B. 8S., Roselle Park, N. J. 


This little booklet of 72 pages has been written by Mr. 
Gordon as an expression of his ideas concerning the value of the 
minor fruit acids as protective agents of plant life and their 
possible benefit to mankind in preventing the growth and multi- 
plication of harmful bacteria in the alimentary tract. Parts 1 


and 4 deal with pure food law, the interpretation of standards, 


and a defense of Dr. Wiley as a scientist, but criticises the 
position which Dr. Wiley has been compelled to take in refer- 


ence to the enforcement of the national pure food lay, The 
author takes the view that Dr. Wiley should devote his entire 
time and attention to scientific work in the Bureau of Chemis. 
try, of which he is the chief; that he should not be compelled 
to interpret the national food law and put himself in position 
to be criticised by the public press. 

Part 2 is devoted to the enunciation of two scientifie propo- 
sitions. The author makes the following statement: 

‘*T assert for the sake of starting the investigation, ang 
because I believe it to be true, that salicylic and benzoie ageiq 
and probably some others, are doing for the plants just 
what we should make them do for us, a similar work to what 
the leucocytes of the blood do for the red corpuscles, standing 
as sentinels watching the approach of the enemy and eo. 
lectively aiding in his destruction or sterilization and eliming- 
tion. They are for certain plants the protectors of the beni 
enzyms and destroyers of the malign germs. Why should they 
not perform like service for us? Nature seems only to permit 
the necessary amount to be present to carry the plant through 
its eycle from resting stage to resting stage, and maintain the 
proper equilibrium between the katobolic and anabolic forces 
and varies with the condition and age of the plant. More will 
be found in the fruits at maturity, increasing until they be- 
come dead ripe, as the ripe fruit is more prone to decay, and 
the new embryos and germs must be protected until the coty- 
ledons are properly encysted within the silicious testa. It js 
the increased benzoic or salicylic acid that makes these fruits 
possible for food. I would therefore suggest that a scientifie 
inquest be made into the relations of the minor fruit acids 
notably benzoic, salicylic and probably oxalic (which pervades 
the whole buckwheat or rhubarb family), to the plant 
metabolism, and draw what analogies can be drawn for human 
application. ’’ 

The author does not attempt to prove by personal scientific 
research the proposition to be true, but merely throws out 
the suggestion that scientists take up the study of this matter 
with the view of ascertaining the truth of what seems on the 
face to be a fact. It is true, to a certain extent, that these 
minor acids found in fruits have an inhibitive effect on the 
growth of bacteria, and that is the reason why the fruits are 
not destroyed by bacteria. Their principal enemies are the 
yeasts and molds, and in some cases these do not develop very 
readily. In the ease ef cranberries and huckleberries the 
minor acids certainly protect the fruit for a very long time, 
due to the inhibitive power of benzoie acid, which has excep- 
tional antiseptic properties. Both benzoic and salicylic acids are 
found in a great many different fruits and vegetables. These 
minor acids are used medicinally for correcting disordered 
stomach and other complications of the intestinal tract—they 
seem to exercise a similar beneficent action toward man as 
they do toward the plant. Every scientist will agree that 
this subject has not bec¢h thoroughly studied, and on the face 
of it the theory seems to have merit. 

The author takes up Metchnikoff’s theory of lengthening 
human life by retarding the growth and multiplication of - 
harmful bacteria in the intestines by the use of sour milk 
as food. In this case lactic acid is the inhibiting agent, and 
seems to carry out the idea that an antiseptic of some sort is 
beneficial to mankind. The author’s propositions are set forth 
for the purpose of encouraging scientific investigation. 

In Part 3 he attempts the proof of both propositions by 

logical processes and his reasoning is unique and carries con- 
viction with it. There are so many good things set forth in 
art 3 that we cannot attempt, in a small space, to repeat 
them. He shows the wide distribution of* benzoic, salicylic 
and other minor fruit acids and their beneficent effects om 
plant life and then attempts to reason out that these same 
acids should produce similar beneficial results in the human 
metabolism that are apparent in the plant. 

Part 5 is a plea for justice, a plea for the proper interpreta- 
tion of the national food law, for proper standards and proper 
definition of various food products. 

Part 6 the author says is his private inferno, in which he 
tears his hair and gnashes his teeth in desperation because he 
is unable to do as well as he would like to in handling his 
subject, and is of little moment except as a justification of set- 
ting his booklet loose upon an innocent and unsuspecting 
public. 

The author does not claim: to be a scientist, but he shows 
considerable scientific. knowledge, and that he has given much 
study and thought to scientific subjects. He is a manufacturet 
of a fine line of food products, and a booklet of this kind com; 
ing from. a manufacturer, one whom we know to be a good 
man and honest in his convictions, makes his little volume a 
valuable ¢ontribution to thé literature on pure food legislation. 
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CANNED GOODS NOTES 











The Salem, Ore., Mutual Canning Company is running on 
strawberries with a large force of help. 2 

The Madisonville, Ky., canning plant has been completed 
and will be operated this season on tomatoes. 

The Utica Canning Company has been making a number 
of improvements in its plant at West Frankfort, N. Y. 

The Kaw Valley Canning Company, Lawrence, Kan., has 
lost a large part of its acreage through the overflow of the 
Kaw réver. 

Peaches are being canned at the factory of the Huntsville, 
Ala., Canning Company. H. J. Newland is the manager of 
this plant. 

The Roseland Manufacturing Company will establish a 
sannery at Bolivar, Polk county, Mo. Tomatoes will be 
handled. 

The Greeley, Colo., canning factory is running on peas, of 
which, we understand, 1,300 acres were planted. Later to- 
matoes will be packed. 

The main building of the Lyle, Minn., canning factory has 
been completed and machinery will be installed in time for 
this year’s crop. 

The Rush Springs Canning Company, Rush Springs, Okla., 
has been incorporated with $10,000 capital by R. Dunn, N. 
J. Penn and T. J. Padgett. 

Peas are being packed at the Atlantic, Iowa, Canning 
Company’s plant. A recent report stated that heavy rains 
had made the crop rather short. 

A report from Guadalajara, Mexico, notes the establish- 
ment there of a small fruit canning plant, said to be operat- 
ing on cherries and other fruits. 

The Nooksack cannery at Sehome, Wash., says a report via 
Bellingham, is running full time on rhubarb. This plant’s 
output will include strawberries and cherries. 

The New England Canning Company, Eastport, Me., has 
been incorporated with $10,000 capital stock. J. E. Wicker- 
son is president and C. N. Stickney treasurer. 

Blackberries and some other fruits are being packed by 
the Arkansas Canning Company, of Prairie Grove, Ark. 
Peaches also will be canned at Prairie Grove this season. 

The Armsby Company’s cannery at Yuba City, Cal., will 
make a big run on fruit this year. A report of recent date 
stated that all was in readiness for handling the crop. 

Both the Green Bay and the William Larsen canning fac- 
tories have commenced the season’s run on peas. We hear 
that a number of improvements have beeu made in the plants 
of both concerns, 

The directors of the Frankfort, Ky., Canning Company 
have decided to sell the plant at public auction. The com- 
pany has contracts for 100 acres of tomatoes, which the pur- 
chaser will be expected to assume and run the plant this 
season. 

Speaking of the canning factory at Antigo, Wis., the News 
Item of that place says: ‘‘It is not likely that the company 
will confine itself to the canning of peas, but will also en- 
gage in the canning of fruits, and it is likely that they will 
ean berries of all kinds, beets, pumpkins and such vegetables 
as they may be able to obtain.’’ 

The California Fruit Canners’ Association has commenced 
operations at the Stockton branch, working on apricots, and 
announces that it expects to nearly double the pack over 
last season. To run to its capacity the plant requires about 
600 women, and the manager says that he could accommo- 
date 20 more than he has at present working. 

The factory building at Brighton, Colo., is nearly com- 
pleted and will be ready for the machinery by July 10. P. 
H. Roberts, of the Brighton cannery, reports that crop con- 
ditions are very good in that section, though recent hail 
eaused more or less damage. He says that if nothing fur- 
ther happens the tomato pack will be about an average one. 

The Van Camp Company has decided to establish another 
eannery and milk condensery at Bryan, Ohio. The contract 
providing for the improvement has been signed, the Van 
Camp Company agreeing to begin the erection of the building 
not later than the first of September. They agree to build 
a plant that has a capacity of 125,000 pounds a day. 

The canneries in Fresno, Cal., are reported to have a sufii- 


— 


cient supply of green apricots of their own to keep them 
busy for at least a month. The very heavy crop of this 
season has caused a change in the conditions, which make jt 
more or less difficult for the canners to say just when they 
will have to buy more fruit or what they will be likely to 
pay for the same. 

The following is reprinted from the Depere (Wis.) News 
of recent date: ‘‘The canning factory started up Tuesday op 
the first run of peas. The vines, loaded with peas, were 
hauled in and put through the viners recently set up. The 
use of viners will almost wholly dispense with hand picking 
which proved unsatisfactory because of the difficulty in ge. 
curing pickers. There is every indication of a large crop and 
a successful season.’’ 





% PICKLE NOTES |4 


The new pickle station at Mongo, Ind., is reported nearly 
completed. This station will be under the same manage. 
ment as the station at La Grange. 

Regarding the preparations for opening the plant of the 
Beutel Pickling and Canning Company, Bay City, Mich., the 
Bay City Tribune says: ‘‘Last year the interior of the build- 
ing was entirely remodeled and a new cement floor added 
with several new pieces of machinery of the latest type for 
canning berries and fruit. The repairs made last year make 
the local plant one of the finest of its kind in the state, it 
being absolutely sanitary. When the factory is running full 
capacity it employs about twenty-five men and fifty young 
women.’’ 


& 
i # FRUIT NOTES A 


Prospects for apples in the section about Nineveh, Broome 
County, N. Y., are reported as not very encouraging. 

The outlook is for about 50 per cent of a normal crop of 
apples this season around Union, Broome county, N. Y. 

A recent report from Schenectady, N. Y., stated that pros- 
pects for fruits of all kinds were very good in that section. 

While there is an abundance of small fruits about Canan- 
daigua, Ontario County, N. Y., reports indicate only a moderate 
quantity of apples. : 

Reports from the Hornell District of Steuben County, New 
York, say that nearly all kinds of fruit have set well. No frost 
oceurred during the season to injure the blossoms. 

The Oregon-Idaho Fruit Company, of Portland, Ore., has 
been incorporated with a capital of $35,000 by C. E. Greele, 
H. L. Powers and Richard Montague. 

A San Francisco estimate of the dried fruit output is 25,000 
tons of peaches, 20,000 to 22,000 tons of apricots and about 
30,000 tons of prunes, with the raisin crop about equal to last 
year. 

New crop dried apricots have made their appearance in San 
Francisco and shipments will soon be rolling East. One packer 
estimates that six cars will be sent out from the Coast this 
month. 

A Spokane, Wash., report says that E. Wagner & Son, 
fruit growers at Orondv, near Wenatchee, propose to ship 
40,000 boxes of apples this fall direct from Wenatchee to 
Australia. 

Most apple orchards, says a report from Webster, Monroe 
County, N. Y., to the American Agriculturist, blossomed about 
one-third this spring. There is a fine prospect in that locality 
for all other fruits, however. 

A report from San Francisco says that growers refuse to sell 
or make prices on the prune erop. Buying for export is prac- 
tically nil and there is no inquiry from Eastern buyers. Future 
apricots and peaches show weakness. 

Fruit men at Hanford, Cal., are complaining that the cool 
nights cause the apricots to ripen so slowly that not much 
headway can be made in drying operations. The fruit 18 
ripening nearly three weeks later than usual. 

The indications are, says a report from an orchardist at 
Hannibal, Oswego county, N. Y., for a full fruit harvest 
in that section. Pear and apple trees have well developed 
fruit set and many orehardists are spraying their pears. 
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Thomas G. Cranwell & Co., Baltimore. 

Peaches—There is a very fair inquiry for future 
peaches, and some business being done, though so far 
there has not been very much actual buying. Most 
of the packers are inclined to hold off and the jobbers 
seem to feel the same way. The ‘packers take the 
stand that they would prefer to see just what they 
are going to get in the way of raw stock and make 
their prices on the canned article accordingly. There 
has been a great deal of talk about the fine prospects 
for the crops, and we hope these prospects will be 
realized. 





Strasbuagh, Silver & Co., Aberdeen, Md. 

The weather for the past week has been exceed- 
ingly hot and. dry, unusually so for the month of 
June. Tomato plants are not thriving to best ad- 
vantage on this account. It is necessary to have 
frequent rains during the early re-setting season so 
as to give the plants the proper start. As a result 
considerable complaint can be reported for tomatoes 
as well as unusual exception to weather conditions 
as far as corn is concerned. Cut worms have dam- 
aged the corn crop considerably. One grower reports 
as having had to replant one hundred and twenty 
acres. It is impossible to determine just why corn 
has not germinated as it should this season, but the 
principal reason seems to be on account of the weath- 
er conditions when this seed was being saved last fall. 

Future Tomatoes—Future tomatoes continue to sell 
in a small way on the basis of 771% to 8o cents, de- 
pending upon reputation of brand and reliability of 
packer. The absence of rain for more than a week 
is encouraging packers to hold off, and offerings of 
any magnitude are few and far between. Most pack- 
ers show an inclination to book carload orders, but to 
figure with them on a block of 5,000 cases causes them 
to hesitate and generally decline propositions of this 
kind. 2s are offered in a small way on the basis of 
574 to 60 cents to be shipped as soon as packed. 





Thomas J. Meehan & Co., Baltimore, Md. 


The tomato growers are as firm as heretofore with 


the canners as to the price per ton to be paid for this 
season’s crop. The canner must make his contracts 
in advance or take a long chance of not getting suff. 
cient supplies to keep his factory going when the cap- 
ning season is on. Time was when the growers were 
absolutely dependent upon the canners. It is not go 
now. In recent years the express business and the 
numerous fast-freight lines, with special facilities for 
quickly distributing perishable stuff, have enabled the 
shipper to reach every small town with the fresh fruits 
and vegetables, and he is now more of a factor in 
the business than the canner. Some of the larger 
shippers buy the growing crops as they stand and 
take all the chances, and the canner must take to 
the open market for his supplies if he has not already 
made his contracts. This is why we say the condi- 
tions this season must be nearly 100 per cent perfect 
to enable the canners to make a fair profit on future 
No 3 tomatoes of strictly standard quality sold at .75 
doz. f. o. b., with Baltimore freight. During this 
week the market continued active for both spot and 
future tomatoes, and they are worth attention on 
the part of intending buyers. 





E. C. Shriner & Co., Baltimore, Md. 


Corn—Increased demand for spot Maine style, 
Weather conditions unfavorable to the growing crops 
and packers are much less inclined to part with pres- 
ent holdings. We offer a few thousand cases stand- 
ard Maine style at 55 cents, f. o. b. county. Wire 
order, no refusal. 

Future prices are unchanged, but the market is 
firmer and packers are not pushing sales. We quote 
best standard Maine style at 60 cents to 62'% cents, 
f. o. b. factory, usual terms. 

Peas—Seconds and standards are cleaning out 
rapidly. Stocks here are merely nominal. Market 
firmer. The outlook west decidedly unfavorable for 
full pack. New York state reports same conditions. 
We quote, f. o. b. factory, Delaware, fair standards 
Early June peas, 70 cents; good standards, 75 cents; 
sifted, 80 cents; extra sifted, 85 cents; extra fine 
sifted, 95 cents. About two carloads of each grade. 
They are all good values and the prices quoted are 
below the market for the same grade of goods. 

Small Fruits—The pack is less than last year of 
strawberries, gooseberries and raspberries. Reports 
from New York state indicate only about one-half of 
the usual crop of small fruits. Blackberries and blue- 
berries here may also prove to be a short crop. The 
supply will not be sufficient to meet the demand un- 
less the latter is materially curtailed. 














of peas. This machine has, for the past three years, 
canneries of Wisconsin and other states. 


by a governor. 


delivers the vines in a stead to the viner. 


construction. It pays for itself in one or two seasons. 


y. 
It stands out but six feet from body of viner and does not obstruct approach. 


THE MUNDT AUTOMATIC PEA VINE FEEDER 


The canners are looking for labor-saving devices. Much is accomplished by the Mundt 
Automatic Pea Vine Feeder (here illustrated), a machine to feed the pea vines into viner. 
It saves the labor of men feeding; does the work more uniformly; produces a distinct gain 
been in successful operation 


In brief, it consists of reciprocal raking bars fed by a canvas belt, the whole controlled 
Upon this belt the pea vines are thrown from the 
stream Machine is easily attached to viner. 


wagons. The machine 


It is of durable 








Seaford, Del.; Jane 16, 1907. 


Messrs, Schmitz & Mundt, Manitowoc, Wis. 


Gentlemen: We are pleased to say the four Mundt 
Viner Feeders that you attached to our Vivers are 
doing fine work. They far surpass hand feediug, as 
they do the work more regularly and do not get 
tired, besides the vines come out thoroughly cleaned 
of peas. We want you to prepare to attach your ma- 
chines to the balance of our Viners next season. 
Youry truly, Greenabaum Bros. 








Two Rivers, Wis. 
Schmitz & Mundt, Manitowoc, Wis. 

Gentlemen: Weare pleased to report that your 
Automatic Pea Vine Feeders attached to our Viners 
the past yesr do perfect work, better than can be 
done by hand feeding. Fach feeder does the work of 
one man, and causes better threshing on account of 
more uniform feeding. We would not get slong 
without these Automatic Feeders for three times the 
money they cost us. The operation of these ma- 
chines during one season can save enough to pay the 
purchase price. Yours very truly, 

E J, Vaudreuili Canning Co. 


Mannafactured and seld by Schmitz & Mundt, Manitowoc, Wisconsin 
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To The Canners 


Are you ever troubled with your Solder Hem Caps? 
Do they always give you entire satisfaction? 


Do you know that Our Solder Hem Caps are the 
Best Made? 


Our customers state that they are far superior to those 
of other manufacturers. 


If you will give us an order for cans you will be able 
to prove the correctness of this statement for 
yourself, 


Wishing you a profitable season, we remain, 


Yours very respectfully, 


Union Can Company 


ROME, N. Y. 


S. F. SHERMAN, Prest. W. R. AYARS, Genl. Mor. 
J. E. HALL, Sales Agent. 
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Personal Paragraphs 

















John L, Freeman, secretary of the Illinois Selling Company, 
Hoopeston, was in town last week. 

Manager J. W. McCall, of the Gibson Canning Company, 
Gibson City, Ill., was seen ‘‘on the street’’ Tuesday. 

Among the packers who visited Chicago during the week were 
C. H. Godfrey, of Benton Harbor, Mich. 

F. W. Boynton, of Flint & Boynton, canned goods brokers 
of Los Angeles, Cal., was in town last week. 

James M. Washburn, of R. C. Williams & Co., New York 
grocery jobbers, has been visiting canning points in Indiana. 

Harry G. Dodd, the popular young St. Louis broker, spent 
Tuesday in Chicago, making his headquarters with William 
H. Nicholls & Co. Mr, Dodd is of Harry G. Dodd & Co. 

James MeGloine has severed his connection with William 
Hills, Jr., in New York and has taken the managership of the 
New York City dried fruit business of Birdsong & Co., of 
Philadelphia. 

Gilbert 8. Bacon has removed his brokerage and commission 
office from 39 South Water street, Chicago, to rooms 503-504 
42 River street, where he will be pleased to meet his clients and 
friends when in the city. 

The New York friends of James S. Sherman in the canned 
goods trade have sent warm congratulations and assurances of 
hearty support during the present campaign. They naturally 
back him for a winner in the contest. 

Charles Nachbauer, the well known cannery superintendent 
and processor, has accepted a position to take charge of opera- 
tions this season in the factory of the Starke Canning Com- 
pany, at Starke, Bradford County, Fla., where he now is. The 
eannery at Starke has been running on beans. Included in its 
pack later on will be sweet potatoes. Mr. Nachbauer is an 
experienced packer of this vegetable. 

Thomas Martindale, of Philadelphia, says that the fact, as 
reported by a London firm of importers, that foreign markets 
took 8,000,000 pounds more British-grown tea in 1907 than in 
1906 was ‘‘all on account of the ‘Cess’ advertising campaign 
in America, Canada and Russia.’’ Mr. Martindale’s belief in 
a properly conducted advertising campaign is based on his 
successful experience in the advertising of food products. He 
feels perfectly sure that advertising would be effective in in- 
creasing the per capita consumption of canned goods in the 
United States. 

Fulton Gordon, the original Louisville-for-the-canners ’-con- 
vention man, spent Sunday and Monday in Chicago. Mr. Gor- 
don was in Milwaukee last week, where the same hustling and 
determination which finally captured the canners’ national con- 
vention for Louisville was a large factor in electing a fellow 
Louisvillian to the presidency of the T. P. A. at the meeting of 
that organization in the Wisconsin metropolis several days ago. 
Mr. Gordon and his colleagues of the Louisville committee told 
the canners at Cincinnati in February several things they 
would do if given the privilege of entertaining the convention in 
1909, and he says they will more than make good in every 
respect. Nobody who knows Mr. Gordon doubts for a moment 
that he and the Louisville entertainment committee will do all 
that he says they will, and when he goes on record as saying 
that ‘‘Louisville will neglect nothing making for the con- 





venience and comfort and pleasure of the packers next Febry. 
ary,’? we may rest our minds in perfect peace, fully assureq 
that all of the hundreds who will assemble on the banks of the 
Ohio for the 1909 canners’ convention are destined to learn 
that ‘‘true Kentucky hospitality’’ is no meaningless phrase, 
Mr. Gordon promises the Canning Machinery and Supplies’ 
Association an exhibition building practically perfect for their 
requirements. He says also that the Louisville Commercial 
Club is planning to advertise the convention all over the coun. 
try in the effort to make the attendance break all records, 
Large numbers of reservations of hotel rooms, Mr. Gordon says, 
have already been made. 

Frank E. Gorrell, the efficient secretary of the National Cap. 
ners’ Association, paid THE CANNER a very pleasant Visit Mon- 
day, leaving Monday noon for Waukesha, Wis., to consult 
President Charles S. Crary, of the National, with regard to 
matters in which the association is interested. ‘‘I am leaving 
this morning for Waukesha, where President Crary is now 
located, and there are several important matters which we will 
take up. First of all will be the adoption of a practical plan 
for gathering statistics. The pea crop in Maryland and In- 
diana has now about been packed, and we will commence on 
peas at once. From present indications it does not look like 
any attempt will be made to take acreage this year, though 
this important part of the work shall not be overlooked in 
the future. The president will also shortly take up the ques- 
tion.of the program for Louisville. It is his intention to make 
the same attractive by having, first, live topics to discuss, and, 
second, able men to handle them. As the work of the National 
association progresses interest in the National convention grows, 
and indications now point to a larger attendance at Louisville 
next year than at Cincinnati this. The accommodations for the 
machinery men and the auditorium being under the same roof 
many persons will be enabled to take in all of the branches in 
a more comprehensive manner. The hotel accommodations at 
Louisville are said to be ample for 2,000 visitors, and it is 
thought that they will be taxed to their fullest capacity. The 
hospitality of the Kentuckians may be relied upon to take care 
of the people in glorious style.’’ Secretary Gorrell paid a high 
compliment to President C. S. Crary, of the National Canners’ 
Association, on his able address at the recent annual meeting 
of the National Wholesale Grocers’ Association, and the fine 
impression he made on that occasion. ‘‘ President Crary,’’ 
added Mr. Gorrell, ‘‘handed them some pretty straight talk, 
but the pills were sugar-coated, and so they were taken all right. 
President Crary’s utterances were made with a smile and taken 
with perfect good nature by the jobbers.’’ 





WISCONSIN JOBBERS ELECT OFFICERS. 


The Wisconsin Wholesalers’ Association had its 
annual meeting in Milwaukee a few days since and 
elected Charles J. Dexter of that city president, 
Willibald Hoffmann, Milwaukee, first vice-president; 
Mitchell Joannes, Green Bay, second vice-president; 
August E. Inbusch, Milwaukee, treasurer, and Frances 
J]. Rickert, Milwaukee, secretary. 

" The directors elected are Charles Dexter, Willibald 
Hoffmann, J. F. W. Inbusch, Edward Dewey, all of 
Milwaukee; Mitchell Joannes, Green Bay; T. F. 








What is the Factory Cost 
of one case of your goods? 
If your books don’t tell you, 
then fix them so they will. 


ALBERT T. BACON 
COST SYSTEMS FOR CANNERS 


29 Michigan Ave. CHICAGO 











Branham, Eau Claire; E. E. Bemis, Oshkosh. 
That Wil! Cut Your Tel- 


A CO D egraph Bills in HALF 


The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Price, $5.00, Postpaid 


Order Through The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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BALTIMORE CANNERS ENJOINED—COMMISSION 
MEN ALLEGE UNFAIR COMBINATION, 


Commission men in Baltimore, alleging that the 
canners in that city have formed a conspiracy to not 
only dictate the price at which raw stock for canning 
must be sold but fix the quantity that each buyer may 
have, took the charge into court and secured a tem- 
porary injunction against the packers. : 

“The commission men decided to go to court,” says 
the Baltimore American in its story of the proceed- 
ings, “for the purpose of smashing this alleged com- 
bine.” Through Attorneys Isaac Lobe Straus and 
William L. Rawls they filed in the Circuit Court a 
lengthy bill of complaint. Attorneys Straus and 
Rawls went before Judge Gorter and secured his 
signature to a sweeping injunction restraining the 
packers from further depressing and controlling the 
market as to truck products, as alleged, allowing 
them, however, the privilege of moving to have the 
injunction rescinded, if such action is taken within 
five days after the filing of their answer. The in- 
junction became effective upon the filing of a bond 
for $10,000. 

As to the specific charges, the bill says: 

That some of the defendants, the particular ones plaintiffs 
not being able to disclose, recently originated and entered 
into a plan or scheme whereby they unlawfully designed to 
compel all of said defendants to enter into a combination and 
conspiracy to unlawfully lower, depress, control and fix ar- 
bitrarily the prices of said commodities and to unlawfully 
govern and control the distribution of the same so as to stifle 
and destroy all competition among themselves in the purchase 
of said commodities and among the other defendants in this 
proceeding. That in furtherance of said conspiracy, in un- 
lawful restraint of trade, the said defendants by coercive 
means and various methods of duress and unlawful intimida- 
tion succeeded in compelling the other defendants to enter 
said combination and conspiracy and that they are all now 
unlawfully pursuing and maintaining and intend to continue 
# unlawfully pursue and maintain said wrongful and illegal 
conspiracy and combination to extinguish and destroy com- 
petition in the purchase of said commodities, which but for 
said combination and conspiracy would otherwise exist, and 
to control the market for the same and arbitrarily dictate 
the prices and distribution thereof, and by each and all of 
said acts did create and maintain a monopoly of said com- 
modities; and the defendants are now unlawfully accomplish- 
ing said objects of said conspiracy and combination. 

That the plaintiffs have lost by reason of said combination 
and conspiracy the principal market for the said commodities 
of their consignors and principals, as they can now only sell 
the said products among the defendants at the low and 
tuinous prices and in the quantities arbitrarily and unlaw- 
fully fixed and dictated by said combination. That the said 
defendants have agreed that at no time whatsoever will they 
bid against or with each other in the purchase of said com- 
modities, but will adhere to the prices fixed by said combina- 
tion and that they will only buy in the quantities and in the 
manner prescribed by said combination. The said articles 
and products are perishable and from their nature must be 
sold promptly and in a quick market, and therefore the plain- 
tiffs are all the more at the mercy of the combination. 

The bill declares that the combination restrains 
trade and fixes prices as follows: 

A committee is appointed by the defendants, the members 
of said combination, to represent said combination in the 
market and on wharves and at all places where said commod- 
ities are placed for sale in Baltimore city. That the defend- 
ants, all members of said combination, meet at noon each 
day and fix the prices to be paid for each of said commodities 
upon the following day and instruct and direct the said com- 
mittee accordingly. That said prices are fixed at low and 
arbitrary figures without regard to the cost of  pro- 
duction and without regard to the supply of or demand 
for said commodity and wholly shielded from all competition. 
That, further, the amount or quantity of each commodity 
which each of said defendants is to receive is fixed and de- 
termined by said combination and committee. That by 
various unlawful methods of duress and constraint and by 


Using 11 Cent Low 


Grade Gasoline 


You Get More Gas, More Heat, and 
Better Service 


With the U. S. Gas Machine 


Than with High Grade 
Gasoline at 23 Cents per Gallon 


Why Then Use a Machine That 
Requires High Grade Oil? 














Automatic Junior No. 2% 
Capacity three lines of canning machinery Ss. 


41a1>mzr OZ2ZP> ATO7S 


We prove the economy and 
efficiency in your plant before 
you invest. That’s fair. 


Write for our Catalog, 
giving details as to your 
requirements. 


U S. Gas Machine Co. 


Muskegon, Michigan 
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coercive means said combination has been able to enforce its 
decrees and has absolutely prohibited and prevented and con- 
tinues to prohibit and prevent anything in the nature of com- 
petition among the members thereof, the said defendants, 
and on bidding by said defendants against each other, and 
has tyranically suppressed and controlled the market for 
said commodities in Baltimore city and vicinity. 


DUNKLEY CANNING COMPANY IS BEING REOR- 
GANIZED. 

The Dunkley Canning Company, of Kalamazoo, 
Mich., which was placed temporarily in the hands of 
receivers last week on the petition of the Kalamazoo 
Savings Bank, creditors to the extent of $10,000; 
the First National Bank, creditors for $5,000; the 
Michigan National Bank, creditors to the amount of 
$7,500, and a number of others, and thé receivership 
given into the hands of S. B. Monroe, president of 
the Kalamazoo Savings Bank & Trust Company; C. 
A. Peek, president of the City National Bank, Kala- 
mazoo, and George W. Merriam, of the Bank of 
Hartford, Mich., is being reorganized. It is said that 
the company has assets double the amount of its 
liabilities, which have been placed at $250,000. 

Peas are being packed at South Haven under the 
receivership, and if the receivers so decide, peaches 
will be canned in season. 

At the present time the affairs of the company are 
undergoing a complete change, with the ultimate de- 
sire to have its business reorganized and placed upon 
a paying basis. Steps will be taken at once, we un- 
derstand, to bring about the adjustment of affairs 
between the company and its creditors. 

Plants are owned by the Dunkley Canning Com- 
pany at South Haven, Mattawan, Grant, Hartford, 
Frankfort and Kalamazoo. The creditors of the 
company, it is stated, are working in harmony to 
bring about a satisfactory arrangement and every 
effort will be made to set matters right as soon as 
possible. 








SAME OLD MISTAKEN IDEA ABOUT CANNED GOODS 
WEIGHTS. 

A news item from Des Moines, Ia., dated June 24, 
says: “The State: Board of Control is preparing to 
let the contracts for the canned goods that will be 
eaten at the state institutions by 10,000 or more peo- 
ple during the next ten months. The contract is one 
of the largest that the state board has to deal with. 
The state board further takes nothing for granted. 
The two pound cans of canned goods, such as to- 
matoes and corn, do not weigh two pounds at all but 
about one and a half pounds. The gallon cans of 


fruits and vegetables put up by the canning compa- 
nies contain but five-sixths of a gallon. 

“When the public goes to the corner grocery store 
and buys a two pound can of tomatoes it gets one and 
a half pounds and the tin can makes up part of that 
weight then. When the state board asks for bids on 
canned goods it compels the firms to submit samples 
of the canned goods, two cans of each. One the board 
opens and tastes and the other is preserved. When 
the contract is let the cans purchased have to be the 
same as the sample, and the board pays for only 
what it gets. 

“Furthermore the board is not dazzled at all by 
the bright colored labels on the outside of the cans. 
There are no bright colored labels on the cans the 
board buys. The contracting firms are instructed to 
leave these off and take that much off the price of 
the canned goods and to put on merely a little white 
paper label just large enough to carry the name of 
the goods that are in the cans.” 

GUARANTY CLAUSE IN CONTRACT IS TO BE 
STRICTLY CONSTRUED. 

Writing from Richmond, Va., under recent date, 
one who signs-himself “Justice” asks the New York 
Journal of Commerce thé following questions: 

A sells to B a lot of- canned goods. The contract reads, 
‘Price guaranteed.’’ B finds later that he can buy the same 
or a better grade at much less. This is before delivery. B 
offers to accept the goods at the market price. A declines 
to make any reduction, claiming that ‘‘price guaranteed’’ 
simply applies to his own brand. The point was net cov- 
ered in the contract. B @laims that had such been A’s 
thought the contract should have read, ‘‘Price guaranteed 
against my own deeline.’’ Who is correct? Justice. 

Replying to the foregoing, the Journal of Com- 
merce states: 

The contraet ought always to show the extent of the guar- 
anty in a ease of this kind. If the contract is silent, and 
there is no trade usage to explain the words, the guaranty 
will probakly be held to extend no further than to the sell- 
er’s own prices. A contract of the guaranty is to be strictly 
construed in favor of the guarantor. If B claims that A 
should have made the guaranty read, ‘‘Price guaranteed 
against my own decline,’’ A may as well claim that B should 
have insisted upon having it read, ‘‘ Price guaranteed against 
decline by any seller.’’ Inasmuch as there is no doubt as 
to. the meaning, the courts, if the usual practice is followed, 
will give the phrase no broader interpretation than is neces- 
sary to protect the buyer against any price made by the 
guarantor himself. 








ACT AT ONCE. 
Packers having used machinery for sale should ad- 
vertise it AT ONCE in Tue CANNer’s classified 
columns. 











©. E. McMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 
Am. inst. E. E. 


HcPleans & Tripp 


ENGINEERS 








MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 














The Eby Fruit Knife 


For coring and peeling tomatoes and 


removing the eyes of pineapples. Suc- 
cessful canners Will tell you their help 
will core and peel more tomatoes than 
with the ordinary knife, and they will 
be of much more fanoy quality. 

We are certainly safe in saying some 
of the women will save enough fruit to 
pay for the knife ia one day. 

Sample by mail, postpaid, $0.50 

Price by the dozen, - §.00 

TERMS: Cash with Order. 


For sale by 


P. J. EBY -:- Trotwood, Ohio 
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THE COST OF LABELING REDUCED 
AND THE QUALITY IMPROVED— 





Do you realize that “hand labeling” costs about 50 per cent more 
and doesn’t look near as well as work done by the Burt Labeler? 


Do you know that with this machine you could label your goods 
in one-half the time now required? 


__One doesn’t fuily realize what far superior results are obtained 
with a Burt Labeler until it is used, but seeing is believing. 


Why not investigate an improved method of labeling? 


BURT MACHINE COMPANY, Baltimore 




















National Can Company 
Detroit, Michigan 
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ACKERS’ GANS 
Modern Automatic Equipment 
Ideal Shipping Facilities 
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DEMAND FOR CANNED GOODS IN BOHEMIA. 


Within the past few months many inquiries have 

been made of the United States Consul at Prague, 
3ohemia, by American shippers who wish to extend 
their market for canned and evaporated fruits, canned 
salmon and other fruit products, especially California 
fruits. It appears from a report submitted by Consul 
Joseph I. Brittain at Prague that the impression pre- 
vails that our fruits aren’t carefully packed for for- 
eign markets and consequently do not arrive at their 
destination in a satisfactory condition. In this con- 
nection Consul Brittain says: 

“While the proper preparation for fruits for the 
foreign market is something which should receive the 
careful attention of the exporter, the overshadowing 
reason why our fruits do not find in Bohemia the mar- 
ket which they merit must be attributed to another 
cause, namely, the high Austrian tariff rates. 

“A considerable percentage of the merchandise ex- 
ported from Prague to the United States—which 
amounted to $3,214,850 in 1907—is on the free list. 
On the other hand, the following duties must be paid 
on some American food products entering Austria: 
Biscuits, $20.30 per 220 pounds, and when they con- 
tain sugar, $17.25. The duty on prunes, packed in 
boxes or sacks weighing over 66 pounds, is $2.84 per 

20 pounds; in smaller packages, $5.08, or 21% cents 
per pound. Ordinary California prunes sell for 20 
cents per pound. Evaported apricots, pears, peaches, 
apples, and cherries pay a duty of $4.06 for 220 
pounds. The duty on fruits sealed in tin or glass cans 
is $17.25 for 220 pounds, or about 8% cents a pound. 
Salmon in cans hermetically sealed pays a duty of 


$17.25 per 220 pounds, or about 8% cents per pound.” 
-_=-- 





STATE OF TRADE—CONDITIONS DESCRIBED BY THE 
COMMERCIAL AGENCIES. 

The, leading commercial agencies in their weekly 
summaries of trade conditions throughout the coun- 
try have the following to say: 

Dun’s. 

Numerous small orders make up a fair tonnage 
of new business in the iron and steel industry, but 
buying is conservative as is customary at this season 
in most departments. 

Pig iron furnaces are receiving only small orders 
for immediate needs, but in this department there is 
,2 stability about prices that is becoming disturbing 
to buyers who have failed to provide for require- 
ments. Improvement continues at New England shoe 


shops, eastern jobbers placing a fair number of fal] 
orders. 

Payments through the banks show the moderate 
shrinkage which usually. precedes the July distrihy. 
tion of interest and dividends. Financial conditions 
generally reflect increasing ease in and ample supply 
of money, and the tone is more distinctly favorable 
toward advancing enterprise. Banks bid freely for 
desirable discounts on. favorable terms to borrowers, 
The currency drain to move crops is likely to expand 
earlier this season, but provision is made against 
demands and the average of bank deposits compares 
encouraging with that reported in May last. 

Bradstreet’s. 

Trade this week has taken on most of the char- 
acteristics of midsummer. Retail business has been 
helped by warm weather in most sections and by wide- 
spread reduction sales. Jobbing houses have received 
moderate filling in orders and make the usual clear- 
ance sales. 





COAST DRIED FRUIT REPRESENTATIVE LEAVES 
WITH JOBBERS’ ULTIMATUM. 


Henry P. Dymond, representing the California 
dried fruit interest, met in conference with a special 
committee of Chicago jobbers, composed of Messrs. 
Bonney of Sprague, Warner & Co., Dickens of 
Franklin MacVeagh & Co., and A. Beebe of Reid, 
Murdock & Co., on Monday, June 29, for the purpose 
of discussing the question of contract, concerning 
which there is a situdtfon approaching a deadlock 
between the coast people and the grocery buyers. 

Points of difference were fully discussed by Mr. 
Dymond and the local organization of the wholesale 
trade. No positive agreement, however, was reached, 
and Mr. Dymend has returned to California with the 
ultimatum of the Chicago and New York jobbers, 
and interest, therefore, centers in the action which 
will be taken by the Dried Fruit Association of Cali- 
fornia at its meeting on Friday, July 3. 





ASPARAGUS PACK SOLD OUT. 
It is reported from San Francisco that one of the 
largest packers of asparagus is sold out on the 1908 
crop, wtih the exception of one or two grades. 





ATTENTION, TOMATO PACKERS! 
If you wish to buy some second-hand machinery 
you want it right away, don’t you? Put a Want 
Ad in THe CANNER AT ONCE! 
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DODGE BOTTLE CAP COMPANY 
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WHY NOT USE 
AND HAVE 
AN ATTRACTIVE, EASILY OPENED, REPLACEABLE CAP 
WHICH 
SAVES YOU 35% OF YOUR CLOSURE COST 


BOTTLE CAP 
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KETCHUP, SYRUP, GRAPE JUICE, SALAD DRESSING, ETC. 
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465 GREENWICH STREET, NEW YORK 
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WHAT CANNERS CAN DO 
To Increase the Consumption of Canned Goods 


Written for ‘‘THB CANNER’”’ 
By C. J. KRAMER, Little Rock, Ark. President National Retail Grocers’ Association. 

















to another after they have been using the same brand 
for a considerable length of time, for they have con- 
fidence in the brands which they have found to be 
honest and reliable and naturally prefer goods that 
they know to be right to others with which they are 
unacquainted. 

It is quality and full measure that the consuming 
public desires, and so if the packers will pack good 
quality and keep up the average season after season 
they will have no trouble:in increasing the consump- 
tion of canned goods. 


A great deal may be said on the subject of what the 
canner can do to assist the retail grocer to increase the 
consumption of canned goods, but, in my opinion, 
based on my experience of a great many years spent 
in the retail grocery trade, the greatest thing which 
the packer of canned goods can do in the way of 
assisting in the promotion of consumption of fruits 
and vegetables in cans is to endeavor to pack quality 
and honest weight. 

If quality and full weight is packed, then the con- 
sumption of canned goods will undoubtedly increase 
steadily year by year. 

When the consumer enters the grocery store and 
calls for a 3-lb. can he should not be handed one 
weighing 134 lbs., for that amounts to deception and 
naturally is detrimental to the sale of canned goods. 


BY F. W. BRODBECK, SECRETARY INDIANA STATE RETAIL 


GROCERS’ ASSOCIATION, SOUTH BEND. 

“he most important thing to be considered in the 
increase of consumption of canned fruits and vege- 
tables is to see that no fruits or vegetables go into 
cans that do not come up to a certain standard of 
quality. Nothing can be more disappointing to the 
housewife who has prepared to entertain than to open 
a can marked “Fancy” or “Choice” and find the con- 
tents lacking in flavor, color and quality. In choosing 
and preparing the fruit and vegetables for canning, 
only good material, cleanly handled by trustworthy 
help should be used (this applies to the lower grade 
of goods as weil as to the higher); no soaked peas 
or corn. 

Tomatoes that are partially decayed should never 
be put into cans. 

Fruits that are overripe or partially decayed should 
not be used. 

See that the consumer gets what he pays for both 
in quality and quantity. 

No can should be labeled 2 lbs. when it contains 
but 1% Ibs., or 1 Ib.,.when it contains but 9 oz. In 
my twenty-five years of serving the public I have 
found that success lies only in quality, and nothing 
is ever gained by misrepresenting. 

Last but not least: Packers and jobbers: should 


CHARLES J. KRAMER. 


The consumer wants only full and honest weight, 
and feels less friendly toward canned goods when it is 


never cry in advance no, crop and extremely high 
price, for when consumers have decided that they can 
and will do without, it is almost impossible to induce 
them that goods are not too high—in fact, no higher 


not given. 

Well known brands of canned goods that have been 
on the market in this country for years and in which 
the people have confidence, have never depreciated in 
any way whatsoever, the quality being kept up and 
the cans being well filled, and I find that in a great 
many cases it is mighty hard to induce customers to 
change from one brand of canned fruits or vegetables 


procure the very best and most attractive labels for 


Lithographed Labels his goods that it is possible to obtain. We make a 


superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF LABELS 


OVAL & KOSTER, Lithographers INDIANAPOLIS, IND. 


than last year. 








. CAN’T KEEP HOUSE WITHOUT IT. 
An Illinois packer in renewing his subscription to 
The Canner writes: ‘‘Just cannot keep house with- 
out it.’’ 





























It is the duty of every Canner and Packer to 
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CANADIAN LOBSTER PACK LARGE. 


James E. Grant, of Charlottetown, P. E. I., an au- 
thority on lobster packing, reports a large catch in 
Dominion waters this year. He states that the pack 
also has been a big one and that it might have been 
larger but for the difficulty experienced by packers 
in obtaining a sufficient supply of cans. 

“Americans did not get in early to buy,” said Mr. 
Grant, “owing to the high prices prevailing at the 
beginning of the season, but the European markets 
bought freely. Having filled all of the early con- 
tracts made at high prices with buyers on the other 
side of the Atlantic, the packers are now carrying a 
surplus, and as the packing season does not close until 
next month this surplus will be increased. Conse- 
quently prices are receding.” 





PACKING INDUSTRY AT WATSONVILLE. 

Five new packing houses have been or are being 
constructed at Watsonville this year. All of. these 
new establishments have been made necessary by the 
great increase in the number of young orchards com- 
ing into stronger bearing. The packing houses, pack- 
ing sheds, driers, canneries and vinegar factories now 
operating at Watsonville number more than forty.— 
California Fruit Grower. 





FERNS AS A FOOD PRESERVER. 

Consul-General Richard Guenther, of Frankfort, ad- 
vises that a newspaper of that German city states that 
the fern plant, which grows almost everywhere, is an 
excellent preservative for packing articles of food, 
fruit, etc. A summary of the article follows: 

“People who have lived in England know that the 
English have used it successfully for many years. 
Valuable fruit, fresh butter, etc., are no longer seen 
in the English markets packed in grapevine leaves, 
but almost always in fresh fern leaves, which keep the 
articles excellently. This is done where grapevine 
leaves are to be had in abundance. Everyone posted 
well in botany knows the high preservative power of 
fern leaves with reference to vegetable and animal 
substances. ; 

“On the Isle of Man fresh herrings are packed in 
ferns and arrive on the market in as fresh a condi- 
tion as when they were shipped. Potatoes packed in 
ferns keep many months longer than others packed 
only in straw. Experiments made with both straw 
and fern leaves in the same cellar showed surprising 
results in favor of ferns. While the potatoes packed 
in straw mostly showed signs of rotting in the spring, 


those in ferns were as fresh as if they had just been 
dug. 

“Fresh meat is also well preserved by fern leayes, 
It would seem as if the highly preservative qualities 
of fern leaves are due to their high percentage of salt. 
No larve, maggots, etc., approach ferns, as the strong 
odor keeps them away.” 





WASHBURN LEAVES AUGUST 1. 

Missouri State Dairy and Food Commissioner 
Washburn has handed his resignation to Governor 
Folk and will retire, August 1 being the date set for 
the retirement of Mr. Washburn. So far as learned, 
no successor has been planned, the general impression 
being that Deputy Commissioner Lamb will fill out 
the unexpired term of commissioner, which ends Jan- 


uary I, 1909. 





SEED ASSOCIATION ELECTS OFFICERS. 

W. J. Woodruff, of S. D. Woodruff & Sons, the 
well-known seed house of Orange, Conn., was elected 
president of the American Seed Trade Association at 
its annual convention at Detroit last week. The other 
officers elected were J. C. Robinson, Waterloo, Neb., 
vice-president, and C. E. Kendall, Cleveland, Ohio, 
secretary-treasurer; L. H. Vaughan, of the Vaughan 
Seed Stores, Chicago, assistant secretary. 





EFFECTS OF DINING OUT. 

A certain gentleman prided himself upon the ex- 
actness with which he regulated all his duties, both 
in social and business life. One evening he had occa- 
sion to go out to dine with a business acquaintance. 

“Don’t wait for me,” he said to his better half, “I 
may be rather late, but ‘business is business,’ you 
know, and it can’t be helped.” 

The next morning the man of method was far from 
either looking or feeling well. At breakfast he sat 
toying listlessly with his toast and coffee, while his 
spouse sat stonily behind the coffee pot. The break- 
fast room clock was equally silent. 

“Maria, my dear, there must be something wrong 
with the clock. I am sure I wound it up last night,” 
remarked the husband. 

“No,” answered his wife, “you wound up Freddy’s 
music box instead, and it played ‘Home, Sweet Home’ 
until 3 o'clock in the morning! The hall clock has 
also stopped and you have screwed vour corkscrew 
right into the barometer!” 





Use a CANNER “Want.” All the trade read ’em. 














Hand Cleaner, Etc. 











“SOUTHERN” INSIDE COATED CANS 


As a result of exhaustive experiments covering a period of three years, we have finally 
solved the problem of furnishing an Inside Coated Can at a greatly reduced cost. 
Packers desiring to preserve the natural color of Fruits and Vegetables should confer 
with us immediately as the demand is enormous and our capacity somewhat limited. 
Samples, prices and full particulars on application. 

In addition to Packers Cans and Solder Hemmed Caps, our line comprises plain 
and lithographed cans for Coffee, Baking Powder, Confectionery, Paints, Axle Grease, 


Also Wax Top Cans and Friction Top for Syrups and Molasses. 


SOUTHERN CAN COMPANY, 


E. BVERETT GIBBS, President 


Baltimore, Maryland 
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A ‘A Wonderfully Improved Kraut Cutter 


German Pattern—With Hard Tempered Knives 
Cut Like A Razor Require Little Attention 








Kraut manufacturers will appreciate a machine of this kind, because 
the knives will stay sharp a long time without touching them, making a 
nicer, cleaner, longer cut. 

Knives adjustable to cut thin or thick. 

Write for particulars and references. : 

Twelve large Kraut manufacturers used this machine all last season 
without touching the knives. Place your order now and insure prompt delivery. 














Write us for particulars 
about our new CORE CUT- 
TER for 1908. 


A NEW DESIGN 


Py J, bo ~=> 
For fall ticalars, address CORE CUTTER VEGETABLE CHOPPERS DRIED FRUIT CHOPPERS 


JOHN E. SMITH’S SONS CO., Buffalo, N. Y. 




















Weigh your ELEVATE 
Scalded Tomatoes 
into your peeling 
buckets, thus 
avoid complaints 


and trouble ° 
wah bee. Climax 


WEIGHING IS | Sanitary 


AUTOMATIC 
and no one is Elevator 


favored over NO CHOKING 
bs 5: 2 oayaanie another. OR SLOPPING 


ELIMINATES A LARGE PER CENT OF Easily cleaned and 
TROUBLE IN THE PEELING ROOM perfectly sanitary. 


Your Pulp Stock, in 
fact and in quality, 
by using 














Climax Machinery Company 


Indianapolis, Indiana SKINS AND CORES ELEVATOR 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 




















WANTED- 


EXPERIENCED HELP WANTED. 


WANTED—Experienced man to take in and salt pickles. 
Address Knox Pickle and Preserve Works, Chicago, III. 




















WANTED—A processor who understands packing of high 

grade kraut, pumpkin, beans, both tomato sauce and pork; 
also tomatoes and hominy. Must be thoroughly familiar with 
the workings of all canning machinery. Good position to right 
party. Address ‘‘I. C. Co.,’’ care THE CANNER. 

















WANTED—For the coming canning season: One patcher and 

one Hawkins capper operator. References required. Good 
wages. Address New Glenwood Canning Company, Glen- 
wood, Iowa. 








POSITIONS WANTED. 





WANTED—We can furnish names of a few expert tippers, 

capper men and general cannery mechanics who would take 
engagement during pea pack. Address Sprague Canning Ma- 
chinery Company, Chicago. 





WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 











BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 





WANTED—Machines for double seaming tops and bottoms of 
round cans. Also wood tanks from 500 to 3,000 gal. Address 
Harrison Bros., Cleveland, Ohio. 


FOR SALE—1 Baldauf Can Filler. 
1Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 








FOR SALE—1 6 H. P. Fairbanks-Morse gasoline engine (jack 
of all trades), used but eight weeks in canning plant; in 

perfect running order and guaranteed in every respect, Can be 

bought reasonable. Address C, E. Speakman, Smyrna, Del. 


FOR SALE—1 Hawkins Capper. 
1 Merrell & Soule Silker. 
1 Burnham Cooker. 
1 King Tomato Filler. 
1 Harris Hoist. 











3 Merrell & Soule Process Kettles, complete. 
2 Sprague Model M Cutters. 
2 Morral Cutters. 
1 Remington Triumph Power Scalder, large size, 
1 Bucklin Cyclone Pulp Machine. 
Used one season on a small pack, and guaranteed as good 
as new. Address ‘‘ Harrison;’?’ care THE CANNER. 





FOR SALE—One of the finest and best improved farms in 

middle Tennessee; 407 acres, 50 acres in fine timothy, bal- 
ance in high state of cultivation. Best of improvements; fine 
dwelling and well watered; 2% miles from railroad. Apply 
George T. Parrish, Cedar Hill, Tenn., R. R. No. 3. 


FOR SALE—Hawkins capper in good condition. 
‘*H. C.,’’? care THE CANNER. 





Address 








WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 








WANTED—Two second-hand process kettles 3 feet 8 inches 
in diameter by 7 feet 10 inches deep, with capacity for four 
erates. Could use kettles with three crates capacity, pro- 
viding they are the above diameter and in perfect condition. 
Address New Glenwood Canning Company, Glenwood, Ia. 


FOR SALE 


MACHINERY. 




















FOR SALE—100 H. P. Boiler. Engines and Pumps of all 
sizes. Address M. E. Howard, Indianapolis, Ind. 


FOR SALE—Practically as good as new: 2 each Model M 

eutters, Burnham single cookers, Sprague exhaust boxes, 
M. & S. silkers, pulp machines, carbureters, Stevens power 
fillers, Buffalo blowers. Address ‘‘B. B. 80,’’ care Tue 
CANNER. 





FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘‘H. S. 25,’’ care THE CANNER. 








SEEDS. 





FOR SALE—Two thousand pounds selected Indiana Pumpkin 
Seed. The Van Camp Packing Company, Indianapolis, Ind. 





FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Ill. 














WANTED—Boiled or Condensed Cider and Vinegar Stock. 


¢ 
Chicago, Ill 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLaucuHuin, INnc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


Stephen 





a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinois 
St., Chicago. 
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CODE BOOKS, ETC. 
FOR SALE— The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. 8. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 


cago. 
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IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CaNnNnER, 22 E. Randolph St., Chicago. 





FOR SALE—New book on ‘‘ Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 








MISCELLANEOUS. 





WANTED—About two thousand tomato crates, 16x14x12 

inches. Must be in first-class condition and cheap. Address 
New Glenwood Canning Company, Glenwood, Ia. 
WANTED—Experienced manager, hustling salesman, age 30; 

enthusiastic, energetic, large experience on the road, capable 
organizer, invites correspondence from leading manufacturers, 
CANNER GOODS SPECIALTIES, sardines, fruits, ete.; 
sole agency Great Britain or willing organize sales; good 
knowledge of advertising; 10 live agents covering country; 
about 2,000 open accounts wholesale and retail grocers through- 
out the country; independent hard worker; highest credentials; 
society guarantee; only high-class firms wishing permanent 
arrangements entertained; salary, commission, expenses, Ap- 
ply ‘‘British Market,’’ eare THE CANNER. 











NEW CANNERIES AT MARIETTA. 


Several new canning factories are to be put in 
operation this month around Marietta, Ga., where 
there is a larger crop of peaches this season. One 
of the factories will be operated by Judge Gober, 
who has been advertising for cannery help. 

The Marietta canning factory, which is situated 
South of Marietta, is in its second year. It will 
pack peaches, potatoes, tomatoes, corn, berries, etc., 
and is owned by a stock company. E. P. Dobbs will 
have a canning factory north of the town with a 
capacity of 18,000 cans per day. Col. John P. Cheney 
will put a small canning plant at his farm and can 
his peaches this season. 

Capt. J. B. Clarke, one of the leading orchard men 
of Rome, Ga., has opened a cannery at his home near 
the town and will can 15,000 jars of plums as well 
as other fruit. 





FRENCH SARDINE PACK. 


Recent reports from France stated that at some 
points a fair pack of sardines was being made, but 
that as a general thing the pack to date is light. From 
present indications it is not believed that the total 
output of French sardines this season will be large. 
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Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “‘leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 











Both brands carried in stock by 


THE GRASSELLI CHEMICAL C0. 


OLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINOINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
8ST. LOUIS, MO. 8ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
Cc. W. PIKE OO., San Francisco, Oal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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APPLE EXPORTS LARGER THAN EXPECTED. 


The liberal volume of apple exports for the season 
of 1907-8, now closed, has proved a big surprise to 
the trade. In view of the pronounced shortage re- 
ported in last year’s crop it was generally predicted 
that the foreign movement will be comparatively light. 
However, two causes conspired to upset these calcu- 
lations ; one of these was the fact that the crop turned 
out heavier than anticipated; the other reason was 
that the business depression here in the United States 
curtailed consumption to some extent, affected prices, 
and thus forced many growers and dealers to seek a 
foreign outlet for fruit that otherwise might have 
been kept at home. 

Total exports for the season of 1907 aggregate 
2,469,528 barrels, this including 285,206 boxes re- 
duced to barrel equivalents. The data are compiled 
by Mahlon Terhune, New York freight broker and 
forwarding agent. The season’s export movement 
was a trifle heavier than the preceding year, and turns 
out to be the fourth largest on record. 

Canada cut a wide swath in the foreign apple busi- 
ness of 1907-8, contributing 45 per cent of aggregate 
American shipments, whereas in 1906-7 the Dominion 
forwarded only 32 per cent. Montreal exported 
624,159 barrels apples in 1907-8, leading New York, 
the next heaviest exporter by a generous margin. 
Shipments from New York were 484,779 barrels. 
Halifax exported 438,257 barrels, Boston 431,852 and 
Portland, Me., broke all her previous records by ship- 
ping 423,929 barrels. The heavy apple crop of Maine 
in 1907 (as fully reported by this journal last year) 
was largely responsible for the excellent showing of 
Portland.—American Agriculturist. 





A NEW KRAUT CUTTER. 

A new kraut cutter, made after the German de- 
sign, has been put on the market, after being greatly 
improved by John E. Smith’s Sons Company, of 
Buffalo, N. Y., who have had years of experience in 
making kraut-cutting machines. 

Their latest machine is a machine that has knives 
similar to the imported machine, but instead of being 
soft, they use a very hard tempered knife. Twelve 
of these machines were sold during 1907 to some of 
the largest kraut manufacturers in this country, who 
did their entire season’s cutting with this machine, 
without touching the knives. These knives cut like a 
razor and make a long, fine kraut, and no doubt all 
of these machines will do another season’s cutting, 
without grinding the knives. A great drawback on 


hammered in order to ‘regulate the thickness and to 
sharpen them. With this new improved machine the 
cut can be regulated with screws. 

It is for the interest of kraut manufacturers to look 
into this new cutter, as it is no experimeni, having 
been thoroughly tested. It is a machine that will not 
require any repairs, being simple and durable. 

Another new machine which John E. Smith’s Sons 
Company will put on the market for 1908 is a new 
core-cutting machine, which will be ready for fal] 
delivery. 

As John E. Smith’s Sons Company have quite a 
number of orders booked for their new kraut cut- 
ter, it would be advisable for prospective buyers to 
place their orders early. 

THE JULY CENTURY. 

The July Century gives much of its space to articles 
pertaining to the business interests of the country, 
that of special timeliness being Mr. Edmond Kelly’s 
discussion of “Employment for the Unemployed,” in 
which he describes in some detail the results achieved 
in the Swiss farm colonies. 

How the West is coming to greatness and power 
by the hardships of the trail and of the pioneer home 
is shown by Ray Stannard Baker in an account of 
“The Western Spirit of Restlessness,” while William 
Garrott Brown presents the existing status of “The 
South and the Saloon,” and George Trumbull Ladd 
shows that the business morals of Japan are not so 
black as they are commonly painted, and at any rate 
are sure to mend. In the same spirit is the interesting 
story of “The Turning-point of Mr. Carnegie’s 
Career,” by David Homer Bates, author of “Lincoln 
in the Telegraph Office.” A growing American in- 
dustry, “Our New Caviar Fisheries,” is described by 
Charles R. Stockard. 

Of the serial features of the magazine, Dr. George 
F. Shrady’s account of “Gen. Grant’s Last Days” 
concludes with the sympathetically told narrative of 
the final struggle and the end at Mount McGregor. 


RAILROADS DEMAND MORE CARE IN SHIPPING. 

The railroads have sent notice to all freight shippers that 
after July 1, 1908, the consignee’s county must in every case 
be given in the shipping directions. No goods will be re- 
ceived for shipment where this is not done. 

The reason for this innovation is supposed to be the large 
number of damage cases and claims which have been brought 
against the railroads on account of shipping goods to the 
wrong point, where there were two towns of the same name. 
In order to avoid these mistakes in the future each shipper 
of freight must, after July 1, not only state the consignee’s 
town but his county as well. It will simplify the matter con- 
siderably if retailers in ordering goods of wholesalers or 
manufacturers will themselves specify the county. 





the imported machine was that the knives had to be 








section of the country. 


Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 





GCANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “‘leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CoO., 


INC. 


Factory: 


TROUTVILLE, VA. 
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fully protected. 





TO WHOM IT MAY CONCERN : 


Please take notice that the Patents owned 
by me, covering the soldering of the Side Seam 
and the soldering of the End Seams of cans will 
be fully protected, and that any infringers of 
these Patents will be prosecuted, and I take this 
opportunity of Warning prospective users of 
any infringing machines that my rights will be 


GEO. H. STEWART, 


STILES-MORSE COMPANY, Chicago, IIl., Agents. 






Los Angeles, Cal. 





























Canning Boxes 


and Box Shooks 








A good box at the price 





of a poor one. 





Boxes in stock insure 
prompt service. 





Write for Samples and Delivered Prices 
The 
Bell & Coggeshall Co. 


incorporated 


Louisville 


Kentucky 

















—— 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


It’s a simple, compact, well-made, reliable 
form of countershaft which enables you to get 
just exactly the right speed on any machine 
without shifting a belt or stopping. 

It will pay you to see that not only your 
new machines, viz.: viners, cappers, fillers, 
blanchers, etc., are all equipped with this coun- 
tershaft but look after the machines now in 
use. 

The wise installation of a few Reeves Trans- 
missions will set things humming about the 
factory. 

You will find this Transmission in every 

’ eanning and packing district in the United 
States, and where they buy one they buy more. 
Ask ys to tell you all about it. 


REEVES PULLEY CO., 


COLUMBUS, INDIANA 
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TRADE-MARKS AND PURE FOOD. 

Considerable misunderstanding seems to have been 
caused in trade and official circles by the whiskey 
trade-mark decision which Judge Robb of the Court 
of Appeals of the District of Columbia handed down 
not long ago. Particularly has it been feared by 
foreign governments that this would mean the re- 
introduction of restrictions upon their exports of 
whiskey to the United States owing to the possible 
formulation of new rules for testing such imports by 
the Treasury Department. There is no basis for these 
fears, but the decision is of considerable importance 
in another way. It exhibits the attitude of the courts, 
and thereby forecasts a probable outcome in cases 
now pending and involving exactly the points so much 
discussed, while it also indicates the possibility of 
using the trade-mark laws to support the administra- 
tion of the Food and Drugs Act in an unexpected way. 

At present the Treasury Department is admitting 
to this country all whiskeys of whatever origin wheth- 
er they are misbranded or not. This applies both to 
Scotch, Irish and other goods and has been accepted 
as the official policy because of the belief that, so 
long as no test cases have been brought to trial in 
the United States to determine the status of whiskey 
under the Attorney General’s ruling of last year, it 
would be unfair to apply a more rigid standard to 
importations than is employed in the case of domestic 
goods. Meanwhile there is pending in the District of 
Columbia a test case in which it is desired to bring 
before the courts the question what is meant by 
“blended” whiskey and under what circumstances the 
term “imitation” should be applied to that article. 
This case has lately been postponed and will not now 
come to trial before fall. When it does it will afford 
an opportunity for determining precisely how far the 
courts will uphold the interpretation which has been 
placed on certain clauses of the food law, but in so 
doing it will also give a clue to the line of interpreta- 
tion that is likely to be followed in similar cases in 
the future. What Judge Robb had to say on these 
points, particularly his remarks as to the nature of 
whiskey, was entirely obiter, and must be taken mere- 
ly as the expression of personal views. The decision 
is, however, a strong indication of how opinion has 
been forming itself in the minds of some of our 
judges in favor of a strict interpretation of the law. 
There is the best of reason to believe that, not only 
in the District of Columbia but in other parts of the 
country as well as in the Supreme Court of the United 
States, there is a well-defined attitude on this ques- 


tion. It will be far from surprising if so rigid and 
literal an interpretation is given by our judges to the 
pure food law as to transform its aspect as drastically 
as has been done in the case of some other enact- 
ments. 

Judge Robb, however, has laid down an extremely 
important principle for immediate use in connection 
with all classes of products. This is that, in case a 
product is found to be misbranded, or adulterated 
(which implies misbranding in most cases), the Fed- 
eral Government will not assume to protect it in the 
patent and trade-mark privileges which are assured 
to honestly-made products sold for precisely what 
they are. That he believed to be the case with the 
whiskey whose mark was in controversy. Such an 
interpretation of the trade-mark laws, if lived up to, 
would expose every concern to the danger of losing 
its right if it was guilty of consistent debasement of 
its product—certainly where advertisements or marks 
contained descriptive words of misleading character, 
Inasmuch as most of the products entering into inter- 
state trade are goods which have acquired a vogue 
as the result of expensive advertising and exploita- 
tion, this position on the part of the courts suggests 
the possibility of using a more effective weapon than 
has yet been employed in behalf of the pure food law. 
It is, moreover, worthy of note that the adoption of 
this method of applying the law does not necessitate 
the organization of suits by the Federal Government. 
The burden of protecting themselves against infringe- 
ments by others will rest with the manufacturers, and 
if they cannot get the support of the courts they will 
be helpless. Much better results would be obtained 
if the Federal Government could be induced to pro- 
ceed with vigor against offenders, and perhaps it may 
do so when the presidential election is disposed of. 
Whether it does so or not, this decision has made it 
evident that a new means of protection will be avail- 
able against adulteration—Journal of Commerce, 
New York. 


RAISING SALMON IN NURSERIES. 

“Nursery” ponds; for infant salmon are now in 
operation at Salmon River, where 1,500,000 salmon 
fry are fed two tons of beef liver every week. Mr. 
Van Dusen fed at Cazadero until April, when he 
released 800,000 young salmon. He did not keep 
them as long as he intended, and was compelled to 
stop work because the Portland Railway Light & 
Power Co. shut off the supply of water. 

Feeding is also carried on at Tillamook and Ya- 











give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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FireInsurance at Canners Exchange 


ADVISORY COMMITTEE 
LANSING B. WARNER, Attorucy and Manager FRANK VAN CAMP, Chairman CHAS. 8 : CBARY, Treasurer 
ndianapolis, Ind. oopeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
Rome, N. Y 


CHICAGO . Hart, Mich. 
L. J. RISSER, Onarga, Ill. 








Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


Canners Exchange offers Insurance to subscribers at actual cost. Based on statistics, it will 
save at least 50 per cent of your insurance expense. Our Cash Assets are double the cash 
assets of regular stock companies in proportion to amount of business done and in addition 
we have sufficient individual liability to take care of any loss. 


The strength of our Policy cannot be questioned. Many of the leading canners of the 
United States are interested with us and our list of subscribers is rapidly increasing. Our 
proposition is a special one — let us explain it to you now. 


A post-card inquiry will bring you full particulars. For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 


NOT TOO LATE 


to have the services and advantages of this remarkable Apparatus THIS 
season. Can be installed in several days, and if your season has started 
the installation will not interrupt your operations for five minutes. 

NINE=TENTHS of the TROUBLES with capping machines are due to 
insufficient or irregular heat. 

THE 20TH CENTURY GAS MACHINE will rid you of these troubles. 

Guaranteed to produce and MAINTAIN an INTENSE and UNIFORM 
HEAT. By our method of producing and applying the gas, you can greatly 
improve your service and reduce the gas consumption. USES CHEAPEST 
GASOLINE or DISTILLATE WITHOUT WASTE. 


MAKES BIG SAVINGS. 


Furnished on 30 DAYS’ TRIAL. If machine does not meet your 
expectations, fire it back. 


C. M. KEMP MEG. CO. 


405-413 East Oliver Street :: BALTIMORE, MARYLAND 
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quina hatcheries. Late in the fall this work will Directors: Mr. L. A. Colton, Geneva, N. Y,, ; Mr. 
be done at Bonneville. At Cazadero the hatchery has W. H. Erdrich, Bellevue, Ohio; Mr. F. W. Gunther 
75,000 steelhead eggs and enough fish are there now Racine, Wis. : 
to supply 500,000 steelhead eggs this year. Later The next meeting of the association will be held 
in the season this station will take a large quantity at Chicago Saturday, August 12. 

of chinook eggs. This state now buys the food for 
the infant fish, but after the present canning season OKLAHOMA’S PURE FOOD BOARD. 

this expense will be lopped off by food donations The newly created pure food commission for Okla- 
from the canners. The canners have promised to homa is expected to perfect its organization and be j a 
put up in cans the fish remnants of their canneries. rynning order this week. The members of the board 
This will make ideal food for the young salmon. The are: |. P. Connors, Charles F. Barrett and Ewers 
state will supply the cans.—Pacific Fisherman. White, president, secretary and treasurer respectively 
of the Board of Agriculture; J. C. Burton, secretary 
of the Board of Pharmacy, and Dr. Mahr. The head- 
quarters of the commission will probably be for the 
present with the Board of Agriculture, which has a 
majority of the members of the commission, and can 
virtually control its actions. 








NATIONAL KRAUT PACKERS MEET. 

The second annual meeting of the National Kraut 
Packers’ Association was held at the Boody House, 
Toledo, Ohio, last week. There was a good attend- 
ance and much interest was manifested in the pro- 
ceedings. The election of officers for the ensuing 
year resulted as follows: WATCH FOR THE BARGAINS. 

President, Mr. George Slessman, Clyde, Ohio; Canning machinery and canning factory equipment 
vice-president, Mr. P. J. Claussen, Chicago, Ill.; sec- at second-hand. Buy it or sell it through a “Wanted” 
retary and treasurer, Mr. W. W. Wilder, Clyde, Ohio. or “For Sale” ad in THE CANNER. 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manuiacturers, Chicago, Iliinois. 
The HARRIS PATENT POWER HOIST aAnp — an MACHINE 
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Gold under C. 8. Harris Com- 

pany’s guatanice of perfect satis- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
(urther information and catalogue 
address 





























HARRIS COMPANY, Sole Owners & Manufacturers, 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU (WANT THE BEST BUY THE HAWKINS 








— 


THE STAR 
CAPPING MACHINE 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 

Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 


fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. « | 





Order through THE CANNER. 














Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY. CO, 


5S Wabash Avenue, CHICAGO. 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gi38 jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO, 


SALES OFFICE 


FACTORY 
5 WabashAve., CHICAGO, ILL. 


HOOPESTON, ILLINOIS 


DANIEL G; TRENOHZ& COf GENERAL AGENTS 
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“Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 








Tackstick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 
make from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil it any way. Neither will 
it rust cans and spoil labels. It 
just sticks. 


Costs less, is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 


217-223 West Street UTICA, N. Y. 
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DIRECTORY 


Canners and Packers of 
North America 


ad 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


5 Wabash Ave., Chicago 


The Canner Publishing Co., 
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BOOKS YOU OUGHT te HAVE 











A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning nd Preserving 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” § Wabash Ave., Chicago 




















THE CANNER AND DRIED FRUIT PACKER. 





ONOKO 
BABBITT METAL 


For All Machinery Bearings 





“ONOKO METAL 


EVERY BAR IS GOOD 


Ils mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the pertect finished 
metal. 

“ONOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 














FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 








KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 























FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - - Chicago 



















Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 







Dollars) within the next sixty days. 




















GOOD BOOKS it 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. [Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus- 
trated, 5x7 in. Cloth. 25 cts, 

. Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 
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ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 











CHAS. 8S. CRARY, President, 
Hoopeston, Ill. 
Dues are graduated according to output, as follows: 


150,000, $15.00; 


150,000 to 200,000, $25 


National Canners’ Association. 
L. A. SEARS, Vice-President, 


Chillicothe, Ohio. 


Packers of from 1,000 to 5,000 cases, $5.00; 
exceeding 200,000, $50.00. 


FRANK E. GORRELL, Sec’y and Treas., 
Bel Air, Md. 
50,000 to 100,000, $10.00; 











L. J. RISSER, President, 
Onarga, Ill. 


Dues: $10 per year. 


@estern Packers’ Canned Goode’ Association. 
W. R. ROACH, Vice-President, 


Hart, Mich. 





FRIEND F. WILEY, fec’y and Treas., 


Edinburgh, Ind, 


Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Utah and Wisconsin are eligible for membership, 








B, A. CRADDOCK, President, 
Humboldt, Tenn, 


Southern Canners’ 


J. C. SAUNDERS, JR., Vice-President, 


Association. 


Lebanon, Tenn. 











FESTUS RHODES, Sec’y and Treas., 


Whiteville. 








J. C. WARVEL, President, 


Wauseon. 


Circleville. 


Obio Canners’ Hsscciation. 
WM. T. BELL, Vice-President, 








JAS. STOOPS, Sec’y and Treas., 


Waynesville. 





W. 0. HOFFECKER, President, Smyrna, Del. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. 
Any person or firm cnatged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 


Virginia may become a member. 





Annual dues: 


Tri-State Packers’ 


E, GREENABAUM, Vice-President, Seaford, Del. ROBT. S. FOGG, Vice-President, Salem, N. J. 
C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 


Association. 











Guif Coast Canners’ Association. 
W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. 
I, HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 


Canners and packers in the gulf coast states are eligible to membership. 









L. F. GRAHAM, President, San Jose. 
HOWARD C. ROWLEY, Secretary, Sacramento. 






Canners’ League of California. 


F. F. STETSON, Vice-President, Los Angeles. 









ISIDOR JACOBS, Vice-President, San Francisco, 
JAY DEMING, Treasurer, San Francisco, 





JAMES P. OLNEY, President, 


Rome, N, Y. 


E. 8. THORNE, Vice-President, 


Geneva, N, Y. 


New York State Canned Goods Packers’ Association. 
M. N. WENTWORTH, Treasurer, 


A. BR. HATFIELD, Secretary, 
Utica, N. Y. 


Any person, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: 






Rome, N. Y. 
$5 a year, 








JACOB WACKENBARTH, President, 


Independence. 






Marshalltown. 


Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. 


Iowa Canners’ Association. 
A. T. BIRCHARD, Vice-President, 


Annual dues: 








E, W. VIRDEN, Sec’y and Treas., 


Cedar Rapids. 


$5. 








M. H. HEGERLE, President, 


St. Bonifacius. 


Canners in Minnesota are eligible. 


Annual dues: $5. 





Minnesota Canners’ 
H. C. BULL, Vice-P 
Cokato. 


Association. 


resident, 





H. E. VAUX, Sec’y and Treas., 


Faribault. 











Missouri Valley Canners’ Association. 


R. B. GILLETTE, President, Marionville. 


Persons and firms engaged in the canning business in Missouri are eligible to membership. 





L. I. MOORE, Sec’y and Treas., Jregon. 











M. 8. BAILEY, President, 
Chippewa Falls. 





Glisconsin Canners’ 


WM. LARSEN, Vice-President, 


Green Bay. 


Those engaged in the canning business in Wisconsin are eligible to membership. 


Association. 
W. C. LEITCH, Treasurer, 
Columbus. 






H. W. LANDRETH, Secretary, 


Oconto. 









E. M. LANG, JR., President, 
Portland, Me. 


Canning Machinery and Supplies Association. 


JOHN T. STAFF, Secretary, 


Terre Haute, Ind. 


THOS. A. SCOTT, Treasurer, 
Cadiz, Ohio. 





GEO. W. COBB, Vice-President, 


Fairport, N. Y. 














WALTER A. FROST, President, 


Chicago, Ill, 


J. L. FLANNERY, JR. 
Chicago, Ill. 


National Canned Goods and Dried fruit Brokers’ Association. 


H. C, GILBERT, Treasurer, 


, Secretary, 





St. Louis, Mo. 








100,000 to 























PACKERS’ CAN 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claimP 

Have you ever figured your loss of Profit on leaky cans, 
your expense of cleaning other cans spoiled by leaks ? 

Do you want to get rid of having Corn turn Black at 
the seam of can ? 


WILL DO IT 


If you have not placed your order, better write us. If we ¥ 
can not convince you that you should use Wheeling Cans, talk = 
with our customers. You will find them in every section of the | 
Central States. Better let us send you a sample Car Load. ‘ 
Guaranteed to be better than any you ever used. 3 





WHEELING CAN Company: 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ind. 
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